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What do coal and beef have in common?

Nothing, except that deep in the mountains of Leon, the mines that
closed down in the 1980s have been replaced by extensive cattle farm-
ing giving the most superb beef. This is thanks 10 the love of the Alvarez
family for their homeland. Owners of the legendary Vega Sicilia win-
ery, amongst others, they have devoted every effort to this ambitious
project. Love of their country has also encouraged the cheese pro-
ducers of Liébana in Cantabria to join forces. Their cheeses are wor-
thy partners for the wines produced by traditional families, many of
which are introducing innovations in the various wine-producing re-
gions of Spain.

If you haven't yet booked a New Year celebration ... for next year ...
we suggest Andalusia with a selection of gastronomic delights bearing
the signature of Ferran Adria and all against an enticing background.
Meanwhile, allow us to transport you to the highest summits of the
Iberian Peninsula, Pakistan or Greenland in an interview with our last
2 1st-century Quixote, this time an inspiring geographer.

Our more down-to-earth trip round the shops specializing in Spanish
products draws to a close but we are continuing the festivities with,
amongst others, a paella competition.

And, this year, two important news items. Spain Gourmetour is at last
to be published in Spanish, for distribution in all the countries of Latin
America, and the English, French and German editions will, from now
on, be adopting a new publication date.

Secondly, Spain Gourmetour is soon to be on the Internet. More details
in the next issue.

Until then, the whole team wishes you all the very best for 2003.

Cathy Boirac
Editor-in-chief
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Andalucia, the

southern Spain, st

come to know her, A

way of life and their cuisine, based on fruits,

vegetables, seafood, olive oil, garlic and grains,
all a part of the Mediterranean diet that is
celebrated worldwide for its appealing flavors
and inordinately healthy ingredients.
Andalusian wines of distinction —such as the
exquisite sherry and brandy from Jerez and
Montilla and other notable wines from Malaga

~and Huelva— create the perfect complement

—_——

and nevrﬁ_-_endl.ng source of culinary excitement.
Dtscover Andalucia, the splendour of Spain.

- Avda. Republica Argentina, 24 - Planta 15
41011 SEVILLA ( Spain)

Tel.: 34 954 28 02 27
Comercializadoa Fax: 34 954 28 23 52

de Productos e-mail: cdea@cdea.es
fincaluces SA JUNTR DE ANDALUCIA www.cdea es







Marqués
de Caceres

Discover Spain's leading brand of quality wines!”

* Marqués de Cédceres was voted Spain's leading brand,
following a survey on the notoriety of quality Spanish wines,
carricd out for the Ministry of Agriculture in April 2000.

Marqueés
de Caceres

| & Ex e & | & n

S upeiradndones e

Unién Viti-Vinicola S.A. Marqués de Ciceres - 26350 Cenicero (la Rioja) - Spain
Tel. 00 34 941-45 40 00 - Fax 00 34 941-45 44 00




The best evidence of the optimal
quality of our tomatoes is their
flavour, their fleshy texture, their

juice, their perfect ripeness.

gold

In CASI we take care of the tomatoes
for our customers to appreciate them
in their full quality and value.

The value of red gold.

: Carretera de Nijar - Los Partidores
( La Canada - Almeria - SPAIN
Telf.: +34 950 62 60 07 - Fax: +34 950 29 08 63

www.casl.es




klavours crom Spain

With the new product
from Carmencita you
need only rice and 20

CARMENCITA minutes to prepare a
RS delicious Spanish Paella
' ' of fish and seafood.

The new preparation is
made of selected seasonings
and saffron with a fish
concentrate to give you
the perfect taste and
flavour of the
Mediterranean cuisine.
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Live Spanish |

ACEITE DE OLIVA
VIRGEN EXTRA

| Live Passion

Spanish know how to live each moment’s intensity. That is maybe why La Espasiola Extra

Virgin Olive Oil has been part of our recognized gastronomy as a basic

ingredient. A delitious flavour thar envolves in every second a passionare way of life.

ACEITES DEL SUR, S.A.

OFICINA CENTRAL Y FABRICA: Ctra. Madrid-Cadiz. Km. 550,800 . Apdo. 674 - 41080 Sevilla . Tels.: +34 95 469 09 00/ +34 95 469 09 04 . Fax: +34 95 469 04 50
Telex: 72269 AGGI . e-mall: laespanola@acesur.com
www.acesur.com
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Part 3

DELICATESSEN

Hlustrations:
Javier Zabala
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This third and last part of our gourmet
symphony takes us to the United Kingdom,
Austria, Australia and Belgium.Whether it be
due to pleasant holiday memories on the part
of the British, historical connections to Spain
shared by Belgians and Austrians, or an
adventurous culinary curiosity for our
Antipodes, Spanish delicacies are met with
great interest everywhere. Delicatessen items
such as piquillo peppers, Ibérico ham, and olive
oils from the various regions of the country,
as well as traditional products—countless types
of cheese or sausage specialties, honey,
chocolate and much more—inspire enthusiasm
far and wide, making gourmets into true

aficionados.
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TEXT
FIONA BECKETT

Absolutely Fabulous
in Great Britain

Given how popular Spain is as a holiday destination for
the British it might seem surprising that Spanish food is
not better known. True, we all know about paella (but not
necessarily the Calasparra rice you need to make it) and
most people have heard of tapas and chorizo but until

recently that was as far as it went.

GOURMETOUR



DELICATESSEN SUITE

There are cultural difler-
ences that help to explain
this. Ham, for example, is
traditionally cooked rather
than dried in the UK. so
we don't have the same
taste in ham. Canned and
bottled goods are regarded
as second best by the aver-
age British consumer so
products such as high
grade tuna and jars of top
quality beans meet with
some resistance. And our
tastes are also different
when il comes o sweet
things. There’s no tradition
of eating nougat, for in-
stance, so [urrgn 1s an un-
[amiliar product. But most
importantly there are
hardly any Spanish restau-
rants to give people a taste
of authentic Spanish food.
All this is rapidly changing
as adventurous travelers
begin to explore mare of
Spain than the coasts and
more Modern British chefs
begin to bring Spanish in-
fluences into their menus.
High profile London chefs
such as Sam Clark ol Mo-

ro, Peter Gordon of Provi-
dores and Martin Lam of
Ransomes Dock who have
become excited about
Spanish ingredients are
helping to put them on
the culinary map. And
once they discover their
quality, London’s “food-
ies"-as [ollowers of quality
ingreclients are known
here—are keen to seek
them out.

Selfridges

One shop where they can
[ind a big selection is Self-
ridges on Oxford Street, a
traditional department
store which has under-
gone a radical makeover
in the last couple of years
Lo become one ol the best
shopping destinations in
London. This is true of the
bustling food hall which
almost seems like one gi-
ant world food supermar-
ket when you descend on
it at lunchtime.

As you walk through the
door you immediately

come to a counter with
one of the best selections
of Spanish ham and char-
cuterie in London of
which fresh food buyer
Tanya McMullen is im-
mensely proud. “There’s
some really amazing pro-
duce coming out of Spain
and we're trying to im-
prove the quality all the
time. For instance we've
recently changed our Ser-
rano Lo one from the Teru-
el denomination, the only
Serrano to have a D.O.
The hams are cured for 12
months at an altitude of
over 800 melers (2,624
[eet). The higher the alti-
tude the cooler the air
which allows for a slow
maturing process and a
greater depth of flavor.”
They also of course have
the famous Ibérico ham,
from the Carrasco family
as well as lomo, salchichdn
and chorizo from the same
acorn-fed pigs and the fa-
mous salchichon de Vich
which has been produced
by Riera Ordeix. Selfridges

is also building up its
range ol Spanish cheeses,
concentrating on small ar-
tisanal producers. “Cus-
Lomers are aware ol
Manchego but we're slow-
ly introducing them to
other cheeses like this fan-
tastic Monte Enebro and
Picos blue which is ma-
tured in mountain caves
then wrapped in maple
leaves.”

There’s good representa-
tion of Spanish products
on the grocery shelves,
too. Emma Woodlord,
who buys lor the section,
is particularly excited by
the tinned lish she gets,
especially the range [rom
Ramon Pena. “The greal
thing about the product is
the quality of the fish they
catch, which makes them

just as good as [(resh fish. 1

really think they are one of
lifes little luxuries.” She
believes it's only a matter
of time before consumers
get used to unfamiliar
products like some Span-
ish types of beans. “The

JANUARY-APRIL 2003 SPAIN GOURMETOUR 1 5
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greal thing about having
glass jars is thal you can
see the sheer quality ol the
mgredients.”

We move through the
shelves with Emma en-
thusing about each prod-
uct—olive oils (“they're so
fruity you can almost taste
the sun in them”), saffron
(“fabulous for gifts”) frita-
da de tomate del Bierzo ("a
great base for gazpacho.
Useful for us Brits because
we can't get ripe enough
tomatoes”).

“Everything we buy gets
tasted, you know, so that
we're sure we're selling the
best. We've got everything
you nCC[{ Lo Creale an au-
thentic Spanish meal.”

Harvey
Nichols

Moving a couple of kilo-
meters across [.\'lﬂdﬂn o
the other side of the West
End you lind Harvey
Nichols, the upmarket
Knightsbridge store im-
mortalized by the popular
sitcom “Absolutely Fabu-
lous” as the permanent
shopping haunt of the
[eckless Patsy. Modern
Spanish products seem 10
fit naturally into the su-
perbly designed Food
Market up on the 5th
floor—stacks of brightly
colored Ortiz tinned [ish,
brilliant red jars of piquil-
lo peppers and stylish
chocolates from leading
chocolatier Enric Rovira

who the store was the first
to intreduce to London.
“This has been the big
turning point for Spanish
food,” says buyer Mark
Lewis. “Spain has always
had amazing [ood prod-
ucts but in the past there
wasn't enough awareness
about how to market
them. Rovira is a case in
point. He really is one of
the best chocolate makers
in the world but it’s the
design that really pulls
you in. We've been work-
ing with him for four
years now and have an ex-
clusive deal on his easter
eggs in the U.K.”

Lewis is also very enthusi-
astic about the Ines Ros-
ales, marvelous sweet-sa-
vory olive oil biscuits
flavored with aniseed. |
love the way they're all in-
dividually wrapped and
the taste is [abulous. He's
also taken on rustic pot-
tery jars of an intensely
aromatic honey, the mel de
montanya which he press-
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es me to try (“you won'
believe the taste, it’s unbe-
lievable”) and some fine,
delicately honeyed turrén
from Alemany which is
among the best 've tasted.
The Food Market has the
advantage of a [ine dining
restaurant and cafe on the
same [loor which can
showcase some of their
products. “One of our
chefs Henry Harris was
mad about these baby
black beans, the Tormesina
frijol negro from Sierra de
Gredos,” says Lewis, point-
ing to a packet. “He used
them a lot.”

The department also stocks
Ibérico ham and cheeses as
well as membrillo and a fig
and almond wheel which
is prominently displayed
on top of the cheese
counter. And there is an
excellent wine department,
just off the foodhall which
showcases some Lop Span-
ish wines. Lewis believes
is simply a matter of get-
ting his customers to try

Spanish products Lo con-
vert them. “The thing is
that Spain not only has
great produce but it's good
value for money.”

Fiona Beckett is a food and
wine writer who writes for a
number of national newspapers
and specialist food and drink
magazines. She was nominated
Food Journalist of the Year this

year J’_\" the Guild :Jj' Food

Writers.

Photo credits page 136

Selfridges

400 Oxford Street
London W1A 1AB

Tel: (44) (0)20 7629 1234
wwwi.selfridges.co.uk

Harvey Nichols
Foodmarket

109-125 Knightsbridge
London SW1X 7RJ

Tel: (44) (0)20 7201 8538
www.harveynichols.com
There are also food
markets in the Leeds,
Birmingham and Edinburgh
stores.




TEXT
MICHAEL PRONAY

TRANSLATION
SYNONYME

The Moor Speaks
Spanish in Austria

Spanish cuisine is one of the most interesting and exciting in all
of Europe. Unfortunately, Herr und Frau Austria do not seem to
know that (yet). This situation, in which great progress has
nonetheless been made over the last few years, can be attributed
primarily to history. The time shared together under the Spanish
Hapsburgs was too short, and while Spain looked westward toward
its colonies on the other side of the Atlantic, Austria was busy

with Hungary and Bohemia in Mitteleuropa, and with the Balkans.
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Meinl am
Graben

Tuscany, Venice and Tri-
este are all much closer to
the Austrian heart, to say
nothing of having at one
time or another been part
ol the Austrian sphere of
power (Trieste [or some
700 years), which explains
why ltalian cooking is so
well known and loved in
Austrian Lerritories.

This also accounts for why
Austria remains relatively
unacquainted with much
ol Spanish cooking and
produce. In additon, rig-
orous trade barriers
against meat and dairy
products blocked imports
ol Ibérico ham, Manchego
and other products well
into the 1990s. It is only
when Austria entered the
E.U. that a change in men-
talities began, and has
continued until today.

The leading delicatessen in
Vienna is called Meinl am

Graben. The Moor in the
title of this article is a ref-
erence to the logo of the
business, founded in 1862
as a coffee shop. The logo
portrays the dark head of
a child with a tall red [ez,
combining the traditions
of the Turkish sultanate
and Arabia with those of
the baroque angel familiar
to central European archi-
tecture. It was created to
highlight the emphasis on
excellent coffee.

Store manager Michaela
Brandl’s eyes sparkle when
she talks about sales of
Spanish products. “It is
unbelievable how Spain
has gained ground. In less
than three years, sales of
Spanish specialties have
risen fivelold.” Whereas
the assortment previously
included only pimientos
del piquillo (sweet red
Spanish peppers), chorizo
(spicy sausage), sherry
vinegar and one type of
olive oil, today the list of
Spanish specialties avail-
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able at Meinl comprises
well over one hundred
products. “Before, people
could travel 1o ltaly easily,
but now, much more dis-
tant destinations can be
reached without a prob-
lem. And of course, peo-
ple want to be able to buy
here in Vienna the prod-
ucts they discovered in
Spain.”

The selection of Spanish
olives is incredibly large,
and the same applies to
cheeses. According to
Michaela Brandl
“Manchego and Tetilla are
now standard products
and our customers would
simply not understand if
they ceased to be avail-
able. It has come to the
peint that people now
come in to ask what new
products we have from
Spain.” And the answer is,
a lot. Spanish chocolate
(would you have guessed?)
is a steady competitor,

the bonito del norte pre-
serves—the best tuna fish

available anywhere—leave
cheaper grades light-years
behind, and even in the
field of spices, Spain has
contributed a few new-
comers (caraway). There is
also turrén, a type of
Spanish nougat, and the
fantastic ham specialties,
Serrano and Ibérico.
“There are of course other
reasons for the success of
Spanish products, first of
all Spanish wine, and sec-
ondly, the cooking,” says
Michaela Brandl. Wine,
with Rioja leading the way,
started to make a name [or
itself well before Spanish
cuisine. Names like Mar-
qués de Murrieta, Miguel
Torres or Jean Leon have
been familiar to wine con-
noisseurs since the 1980s.
In the wake of travel came
the discovery that Spanish
cooking has much more to
olfer than paella and tor-
tillas. Tapas, the small ap-
petizers that of themselves
represent a lifestyle, are of
particular importance and



constitute Spain’s greatest
contribution 1o world
cooking. First, because
they taste so good, and
secondly, because they it
so well in our [ast-moving
society due to their small
size and the total lack of
constraints—you can pick
and choose what you want
in any order. Tapas can al-
so be eaten standing in the
street, which cannot really
be said for a wiener
schnitzel.

Could any further im-
provements be made?
Michaela Brandl laughs
“Improvements can al-
ways be made, even
though a great deal has al-
ready been done. For ex-
ample, the presentation
and packaging of certain
products could be a bit
less run of the mill. Ttaly
is simply tops in that
field. And if the logistics
could speed up a bit, that
would be great. When we
need Parma or San-
Daniele ham from ltaly, i1

is on our shelves in one to
two days. Ibérico ham
takes 10 days Lo two
weeks. There has got 1o be
some room lor improve-
ment there.”

But at Meinl am Graben,
they will do wonders Lo
supply the goods. A short
while ago, 1 looked on as a
customer in the well-
stocked Meinl cellar re-
quesled a bottle of Vega Si-
cilia, Spain’s most famous
and legendary red wine. A
great amount of hustle and
bustle produced a meager
resuli—there was none left.
Less than two minutes lat-
er, Karl Seiser, the general
manager of the business,
arrived with a bottle that
he presented 1o the
amazed, and thankIul,
customer. He explained
with a sly grin, “We have
an excellent restaurant
here and we are particular-
ly proud ol our wine cel-
lar. It goes without saying
that Vega Sicilia is on our
wine menu and if there is

a bottle on the premises, it
is of course [or sale.” On
that note, he turned and
disappeared into the
depths of the multi-story
gourmel paradise.

Michael Pronay started 1o
write about wine and coeking in
1981, His love for wine was
enough to give up his job as a
banker and spend two years,
starting in 1984, as the chef-
sommelier in the new Korso bei
der Oper restaurant, which to-
day boasts one Michelin star
and four Gault-Millau toques.

Since 1988, he has worked as a

wing i“'.u' CHIsIneE jour 'idh\'f. _f!f'S!

n, then since

at Falstalf-Magaz
1996 as an indepen
porter. He is the wine editor for
the Austrian magazine A la

Carte and for Vinaria

Photo credits page 136

Meinl am Graben
Am Graben 19

1010 Wieri

Tel.: (43) (1) 5323334
Fax: (43) (1) 532333420
www.meinl.com
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TEXT
CHRISTINE MANFIELD

A Spanish Seduction
N Australia

Modern Australians embrace flavors and food practices of all the cultures that make up
our population. We are most fortunate to be able to cook with a sense of freedom, with
broad horizons and fresh eyes. Our culinary diversity defines what we have become.
Australia is an exciting place to be when it comes to inventive food right now. From our
best restaurants, to our cafes and bistros, to what is available at our local shops and
markets, to what we prepare at home, as discerning diners we invite great food with
open arms and an open mind. It is the culinary adventurers in Australia over the past
20 years that we have to thank for our current good fortune, those chefs and suppliers
who had the vision, skill and determination to liberate our taste buds and nourish our

minds and bodies with the better things in life.
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Simon
Johnson

One such supplier of pre-
mium food to Australians is
the urbane Simon Johnson.
A former chef who crossed
the waters from New
Zealand in the early eight-
ies and saw the potential
of sourcing the besl prod-
ucts from Australia and
abroad and settingup a
network of supply. firstly
to the restaurant trade and
then to discerning domes-
tic consumers through a
series of his own retail
stores and other [ood
stores and emporiums

To wind back a decade,
we began to see previously
unheard of lood treasures
spilling onto the market.
Simon first discovered the
premium Spanish food
products he now distrib-
utes through a trade show

in the early nineties. It

==
T EWBa
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proved the perlecl oppor-
tunity to expand his range
from the lalian and
French products we are all
so famliar with. With as-
sistance from Lhe Spanish
Commercial Office in Syd-
ney, it became possible to
source the products di-
rectly in Spain, build a
working relationship with
the producers and show-
case them onto the Aus-
tralian market, It also
made economic sense as
prices were greatly re-
duced by having direct
contact. This came into
[ruition after Simon was a
guest on one of the earlier
gastronomic tours in Spain
organized by the Foreign
Trade Institute (ICEX),
providing the impetus to
meet the producers face to
[ace, to gain a broad
overview of what the
country had 1o offer first
hand, traveling from
Madrid to Navarre to the

Basque country and Cat-
alonia to gain an insight
first hand to the diversity
and specifics of each food
region. He lound that the
people he mel had the
same philosophy and tra-
dition ol excellence allow-
ing a strong working rela-
tionship to develop. It was
a mutually benelicial situ-
ation where the Spanish
producers and markeling
teams were able to build
and strengthen their focus
on their premium prod-
ucts more effectively, that
what they had to offer
stood alongside the best in
the world, that what they
had on offer was unique
and of the high quality the
world market was seeking.
Our love affair with all
things Spanish began in
earnest when we started
tasting the luscious olive
oils specific to region and
olive varietal like the Arbe-
quina oils of Catalonia. To-

day there are many brands
available Lo us, particularly
[ine examples of Spanish
extra virgin olive oil in-
clude the Pons, Siurana,
Barneo or Oleastrum
brands. We have become
familiar with the varietal
olive oils (Hojiblanca,
Picual, Cornicabra), they
even appear on standard
supermarket shelves. This
is revolutionary for a coun-
try that hadn’t really tasted
olive oil 20 years ago.
'hen there’s the roasted
piquillo peppers, thick
white asparagus and other
vegetable preserves [rom
Navarre, heavenly tuna
and anchovy preparations
all processed and packed
by hand at the Ontiz facto-
ry near Bilbao. Calasparra
rice from Murcia and
proper flat pans for mak-
ing authentic paella, the
tiny salted capers and the
LLa Chinata pimenton spice
(a type of paprika from

3 SPAIN GOURMETOUR 2]
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Spain) in either sweel or
smoky varieties. All these
products speak with an in-
tegrity of [lavor which is
what attracted Simon
Johnson to taking a keen
interest in gewing them
onto the Australian mar-
ket. Exciting Spanish
farmhouse cheeses, sadly
not the raw milk varieties,
are now constlant stars in
our repertoire. We can
now taste the wonderful
Manchego in its various
stages of maturation,
smoky Idiazabal and occa-
sionally the Cabrales, a
pungent blue [rom As-
turias or the bitey
Valdeon. Quality is never
compromised, mediocrity
is not part of the language
or the philosophy.

As with the usual practice
in Australia of new culi-
nary ideas filtering down
from the leading kitchens
in the country, so too did
these Spanish products. As
chefs incorporated them
into their daily menus giv-
ing them renewed treat-
ment, they began to sing
their praises at various
cooking schools like the
Talk. Eat, Drink Series that

Simon runs at his cooking
school in Sydney and at

various Masterclass work-
shops and demonstrations
around the country. In
1996 Simon opened his
retail and wholesale store
in Melbourne giving the
Melbourne audience direct
access to all these new
products, There was an
opening in the market lor
a new range ol tastes and
flavors that was not imitat-
ing what other retailers

were exhibiting. Educating

the public on how to best
use these products at
cooking classes [or the
consumers and workshop
tutorials for prolessionals,
he was able 1o build the
reputation and prove be-
yond doubt his faith in
what he was supplying to
the marketplace.

Simon also featured these
new products in his quar-
terly catalogue giving the
consumer direct access
and acting as a catalyst for
product recognition and

appreciation With the cat-
alogue, the market also ex-

panded to the Asian re-
gion through the
professional network.
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It has proven successlul
beyond measure, it has
raised our understanding
ol qualiry, it has made us
envious of all things Span-
1sh, it has become a new
[rontier for us to travel
with our taste buds

Christine Manficld is a chef

and feod writer

Photo credits page 1306

Simon Johnson

181 Harris Strest

Pyrmont NSW 2009

Tel: (61) (02) 955 225 22
Fax: (61) (02) 966 000 60
www.simanjohnson.com.au
and...

Torres Deli

75 Liverpool Street
Sydney NSW 2000

Tel: (61) (2) 926 468 62
Fax: (61) (2) 928 332 42

Casa Ibérica
24-26 Hughes Street
Yarraville (Melbourng)
VIC 3013

Tel: (61) {3) 968 785 71

Palatable Partners
2/77 Riverside Place
Morningside (Brisbane)
QLD 4170

Tel: (61) (7) 389 952 66
Fax: (61) (7) 389 952 88

Sabato

57 Nomamby Road
ML, Eden Auckland
New Zealand

Tel: (61) (9) 630 8751
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Spain and Belgium:
A Long-lived Connection

Belgians are used to traveling southward and eagerly discover the products and cuisine
of the countries they visit, but Spain holds a very special emotional and cultural place
in their hearts. Belgian cuisine has not waited, however, for recent tourist influences,
having included Spanish products in its daily fare for many centuries.

Which self-respecting Belgian doesn’t drink his daily ration of Spanish orange juice in
winter? But, how many are aware of the Spanish origin of I'escabeche (marinated meat
or fish), bouillon de queue de boeuf au Xéres (oxtail consommeé with sherry), or téte de veau
en tortue (calf’s head “tortoise style”, a Belgian specialty)...! Nonetheless, although Belgians
place their trust in well-reputed Spanish foodstulfs, they don't generally expect the prices
of certain Spanish imports, even in cases as warranted as Ibérico ham, which can be
spectacularly high. An establishment such as Robs, specializing in high-end products,

can help in understanding products and prices; it stakes its reputation on it.
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Rob

In Woluwé, located in
northeast Bruss
tween downtown and the
national airport, vou'll
find the green Rob sign
announcing a “gourmet
palace.” lts doors open on-
to the most complete and
highest quality assortment
of food in the Belgian cap-
ital. Brussels natives have
always known this sign to
mean luxury and exotic
fare, a place o indulge
one’s cravings or simply in
which to practice the ant
of living. This store may
look like a large supermar-
ket ar first, hut that im-
pression quickly fades as
you step down the first
aisle and discover its true
mission: to sarisfv the
city’s gourmets.

So, where is Spain in all
this? Spain is all around.
Amid the spices is sallron
from La Mancha next to
an assortment ol sherry
vinegars and a [ull north-
south selection of olive
oils from Catalonia 1o An-
dalusia. Amongst the

tinned goods are the Albo

ls be-

products, with a full range
of sardines, Luna, and as-
sorted shellfish. Sherry
reappears further on, but
this time in the form of ro-
bust wines, from Man-
zanilla to Cream, from
Vinicola Hidalgo v Cia. to
Williams & Humbert
through Lustau, John Har-
vey, Gonzalez Byass, Os-
borne, Domecq and the
like. A Toro Albala Montil-
la Moriles PX is there,
lodged alongside its
cousins. But the tour does-
n't stop there!

Now onto aisles arranged
Lo capture your attention.
Midway down one shell
sits an lbérico ham with
its trademark throne, al-
ready well started, holding
court over the Spanish
[berian pork sausages,
chorizo, Serrano hams and
lomo (cured pork loin).
This is gourmet Spain to
pique your envy and whet
your appetite. For those
unable to wait their turn,
the self-service bar offers
El Pozo charcuterie.

In the cheese section only
Manchego represents the
Iberian Peninsula. Lacking




neither space nor interest,
however, Rob intends to
stock both hard and soft
Spanish cheeses when op-
portunities arise.

Less well known is the
range of fish roe from the
Pescaviar company, which
paid a visit a short time
ago to offer its assortment
of all ypes of fish eggs in-
cluding their herring Avru-
ga, anchovy Anchoviar,
and lobster Lobsviar that
are arranged at the front
end of the aisle. That ex-
emplifies Robs close atten-
tion ta quality products.
Now you ask, where are
the olives? They are in
good company, at eye level
along with a display of
Barbatena culinary special-
ties: choco de arte (cuttle-
fish), chipirones rellenos
(stuffed cuttlefish), lomo de
attin (loin of tuna) ... just
add the rice for the paella
and some Ochoa wine,
and all you need is a table
and guests to embark up-
on a delicious repast.

A visit to the wine section
is a must. Rob becomes a
veritable wine cellar un-
derground. The long, nar-

L4 BARBATER A
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row room cloaked in dim
light recreates the sensa-
tion of a winery. Spain,
certainly not left out here,
is found next 1o laly. Just
a [ew names at random:
Enate, Ochoa, Barranc,
Marqués de Riscal, Torres,
well-known and less
known wines stand side-
by-side.

Spanish products rank
fourth in sales at Rob.
They enjoy a very good
reputation in the eyes ol
both proprietors and cus-
tomers.

The shop is seeking to in-
crease its selection and
prefers direct contact with
producers. Importing di-
rectly allows them to en-

=

LA BARBATENA
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sure high quality over a
stable range of products.
This is not always easy,
however. For exam pi(‘.
Rob is now on the lookout
for an orange producer
able 1o supply him with
small quantities of top-
quality fruit. Rob, the se-
lect gourmet shop where
Spanish food has its place.

)IVASSANISAG

Rob

28, boulevard la Woluwe
1150 Bruxelles

Tel.: (32) (2) 771 20 60
Fax: (32) {2) 772 89 06
www.robfinefood.be

Marc Vanhellemont is a jour-
nalist who specializes in wine,
cheese and olive oil. He writes

for the Belgian magazines In

Vino Veritas and Gondola,
and lives in Braine 'Alleud,
near Brussels.

Photo credits page 136
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Andrés Proensa

Translation
Hawys Pritchard

Photos
Rosa Munoz/ICEX

Spanish wine is being transformed,

and its a family affair. Families whose
roots run deep in their particular part
of the country know more than
anyone about that area’s good and
bad points. The most dynamic of

them strive to consolidate the former

FAMILY.

and overcome the latter.

Tradition and
Innovation
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Famous names immediately evoca-
tive of great wines punctuate the his-
tory and geography of Spanish wine
like milestones. The best known are
probably the Jerez dynasties:
Gonzilez Byass. Hidalgo, Barbadillo,
Oshorne (two branches, two difler-
ent wine companies), and Domecq
(whose historic winery now forms
part of multinational Alliec
Domecq). On a par with these are
the big Catalan names: Torres,

3s (owners of the Codorniu
group), Ferrer (creators of Freixenet)

Ravent

and Suqué (part of the powerful
Castillo de Perelada group). Then
there are the Riojan lamilies at the
helm ol such prestigious wineries as
Bodegas Muga. Faustino Martinez,
the mulu-faceted Palacios Remondo
(with branches in Priorato and
Bierzo), Hurtado de Amézaga (cre-
ators ol Marqués de Riscal)
Aranzabal, and Ardanza (of the Rioja
Alta winery). Not to mention the
Chivite and Ochoa [amilies in
Navarre, the Gandia, Egli and
Poveda lamilies in Valencia, the
Lopez family in Malaga, the Solis
and Ayuso families in La Mancha,
and many, many more

But other names, perhaps less [a-
mous, perhaps operating in lesser-
known wine-growing areas, are also
playing a vital role in conliguring
Spains contemporary wine scene
These lower profile names have the
added merit of being pioneers, often
woarking with limited financial and
technical resources or in the face of
opposition from the sort of reac-
tionary attitudes so often responsible
for “traditions” and run-ol-the-mill
winemaking,

They are steering their areas ol origin
in new directions. selectively adopt-
ing new trends even when this
means scrapping certain traditions.
These families go back a long way in
their home patch, and are motivated
by a determination to improve their
wines, in which reg;
example to their neighbors. While
gradually adjusting the sights ol

irdd they are an

modest areas such as Montilla-
Moriles, Almansa, Alicante and
Yecla, they are also at the forelront of
exciting innovations in important ar-
eas such as Rioja and Penedes,
though. for obvious reasons, their
impact there is less apparent. and
longer-term.

People like Castano, Alvear,
Mendoza, Gramona, Martinez
Bujanda or Bonete exist in all the dy-
namic wine-growing areas, While
playing leading roles in bringing
about these changes, they are also
heavily involved in both the polemic
and the prestige that have accrued to
Spanish wine in recent years. These
are the people who introduced new
varieties, new winemaking systems,
new types of wine ... in short, what
might be called a whole new “wine-
making philosophy.” They are suc-
cessors 1o the great revolutionaries ol
Spanish wine who, with varying de-
grees ol commercial success, helped
transform the character ol their own
area’s wines, and even its landscape



Alvear: Spain's
Oldest Winery

Few winemakers in Spain, or indeed
anywhere in the world, can boast
such a long [amily winemaking tradi
tion as the Alvears of Monulla in

Cordoba Province. Fewer still have

such a long history of selling their
wine bottled, which is why this bode-
ga is olten cited as Spain’ oldest

Historically, the winery, vineyards

and farming provided a second-string
alternative to which the Alvears re-

s in other

paired alter earlier car
activities, notably politics and the
army, rather as, in ancient times, gen-

erals of the Roman Empire would re-

tire to their agricultural estates in the
lalian counimy side. And much like
Romes old patrician families, there
have been Alvears in the thick ol

many significant moments in the his-

tory of Spain and its lormer cmpire,

later returning to their Cordoban do-

main to cultivate their vineyards
The winery was founded in 1729 by
hlL".;U '\'l\‘ .'\]'\'L‘d]’ V |':m.l:z‘2'.'; Son ot a
Burgos-born official of the Crown

who was posted to Cordoba in the

latter years of the 17th century. His

son, Santiago, devoted himsell com-

and winery
in England,

1al sherry territory. The next

pletely to the vineya

and opened up a mark

tradition
! L1C \i"‘L"_ [‘i;'t‘_\i U:{' .-\].‘.\"

1

an active soldier and

ir 'y

n ayn

]‘-.'PHL € \]&' Le

politician

31

the delense of Cadiz against

Napoleon’s troops, and held public

1] Argentina |

post

Luming to Mo His son, Carlos

de Alvear, remained in A

1€ QeClid-

where he was involved in 1
ration of independence and was pres-

ident of the constituent assembly

In addition to their involvement in to give its wines a more modern im-

political life (Carlos de Alvears age (notably, adopting the 37.5 ¢l

bottle, more suitable for their type ol

wdson was president ol the

Republic of Argentina), the wine which is served in smaller mea-

Argentinean branch of the family are sures). The new look is just one sign

of a far reaching renewal

also winegrowers. Back in Montilla, ol their

meanwhile, the Alvear winery has wine style. In such an historic lirm
,ithas 1o

be a slow process but the ellects are

been a moving force in the evolution producing singular win

ol D.O. Monulla-Moriles (see

Glossary page 135). It pioneered the

starting to show
introduction of modern winemaking

techniques, has updated certain tra-

dition: . and is experiment-

ing with new approaches both in the

vineyara (ies

Herent Er

eLes w Z[E'! aview Lo ]E‘.“:;‘f'k“.'ii"_‘.[

young whites) and in the win

ploring the potential of reds

Hav

1 leader through

ng been a fie

out its history, and

now under the

direction of Fernando Giménez de

20
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Bodegas E.
Mendoza: Modem
Alicante

The Mendoza [amily has been in
wine for just two generations, and
only the second of these [ull-time.
Even so, they are single-handedly
changing the image of an area that is,
for the most part, still very much an-
chored in the past.

Enrique Mendoza started growing
vines and making wine as a weekend
hobby, an enthusiastic amateur who
spent his holidays visiting wine-
growing areas all over the world. His
sons, Pepe and Julian, are in the
business of making wine profession-
ally. Pepe is acknowledged 10 be the
Valencian Community’s most out-
standing enologist and an important
ligure in modern Spanish winemak-
ing as a whole. His red wines consis-
tently incorporate cutting-edge tech-
niques adapted to his area’s specilic
characteristics, and he is also—dar-
ingly—updating the classic Muscatels
of the Alicante coast.
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The winery was founded in Alfas del
Pi, not far from the crowd-pulling
tourist town of Benidorm on the
Mediterranean coast, where super-
market owner Enrique Mendoza
planted a few vines around 1970,
His eldest son, Pepe, was born about
then, too. He later helped out in the
vineyard at weekends and at harvest-
time fiestas with [amily and [riends,
organized by his father with the ex-
cuse of collecting the grapes. By the
time he decided to go into making
wine “seriously,” Enrique Mendoza
had realized that an area so near the
coast was not ideal lor growing reds.
In 1989 he bought his property in
Villena, in the inland Vinalopo val-
ley, the classic production area for
D.O. Alicante reds. He introduced
French varieties Cabernet
Sauvignon, Merlot, Pinot Noir and
Chardonnay, later adding Syrah
(Shiraz), and built a winemaking
bodega. The Alfas del Pi vineyards,
where the aging bodega is situated,
have been given over to Muscatel.
Bodegas E. Mendoza therefore strad-
dles D.O. Alicante with a presence

both on the coast and inland, and
producing both sweet Muscatels and
reds. They are not working with na-
tive variety Monastrell just yet,
though Pepe is carrying out trials
with the last two vintages. Fine-tun-
ing the reds is an ongoing process,
hoewever, and to date has produced
three real gems—a Syrah varietal, a
reserva (see Glossary page 135) with
Cabernet Sauvignon and Syrah, and
Reserva Santa Rosa, a blend of vari-
eties—which rank among the top
wines to come out of Mediterranean
Spain. On the coastal side, the
Muscatels are among the elite of
Spains most up-to-date sweet wines,
combining sweetness with [reshness
and [ruity elegance.
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Fromt left to night
Enrique, Pepe a
Jultin Mendoza
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Bodegas
Hermanos Pérez
Pascuas: Progress
in La Ribera

A grandfather who planted the old
family vines, parents whose hard
work established quality as their
watchwaord, and sons who have con-
tributed essential technical expertise:
the Pérez Pascuas [amily story encap-
sulates that of Ribera del Duero.

The last three generations of Pérez
Pascuas are a living example of the
path followed by the wines of D.O
Ribera del Duero in the last [ew
decades. Don Mauro Pérez inherited
a family tradition of growing vines.
His sons, Benjamin, Manuel and
Adolfo, built the bodega and created
wines whose characteristic stamp ol
quality reflected their fathers ap-
proach to his vineyards. His grand-
sons, especially enologist José
Manuel, but with the increasing
gradual involvement of the younger
ones, now actually make wine-a
process formerly left to enological
advisors from outside the family.
Enhancing the bodega’s prestige is
now up to them.

Mauro Pérez is an inspirational fig-
ure for the rest of the family. His un-
flagging enthusiasm for viniculture
kept the old majuelos (as the old
vineyards are known locally) going
during the tough years, a period
when his 35 hectares (86.5 acres) of
vinevard made him the biggesr vine-
yard owner in the little town of
Pedrosa de Duero, in the Burgos
Province. These vines would provide
the basis [or winemaking, which be-
gan in 1980 in modest traditional
premises which were soon expand-
ed. Just a few years later, in 1990,
the winery moved to the present
premises, which are still growing
both in productivity and outward
appearance, reflecting the expansion
of the family vineyards of which
there are now over 100 hectares
(247 acres), all in Pedrosa.

Bodegas Hermanos Pérez Pascuas is
one of the founding wineries of the
Ribera del Duero D.O. and has par-
ticipated in the various phases of de-

velopment that the D.O.s wines have

gone through. Early on, it aimed at
imitating the commercial pattern set
by Rioja: red wines low on color
considering the area’s potential, and
long cask aging. From the '89 vin-

SY070)

tage on, when the young José
Manuel Pérez Ovejas, son of
Benjamin, took over winemaking,
the wines gained “weight” and per-
sonality, with that little hint of rustic-
ity that characterized the Riberas of
the period. From the '94 and '95 vin-
tages on, they became more refined,
acquiring much more elegance as
José Manuel acquired greater enolog-
ical know-how. The push for quality
has never ceased, and today this
family winery is, quite rightly, among
the most prestigious both in its re-
gion and in Spain as a whole.

2
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www.alvear.es

Web site of the Alvear winery, providing
information on its history, facilities,
winemaking processes and products
from its estates in Cordoba,
Extrermadura and Argentina. It also in-
cludes tasting notes on all its products.
(Spanish)

www.bodegascastano.com

Web site of Bodegas Castano, provid-
ing information on its history and phi-
losephy, a catalogue containing tasting
notes on its main wines and sections
dedicated to winemaking in Yecla and
its vineyards. Very good Web design.
(English, German, Spanish)

www.gramona.com

Web site of Bodegas Gramona, includ-
ing its history, production process and
comments on ils wines, cavas
(sparkling wines) and spirits. It also in-
cludes a list of distributors. (Catalan,
English, Spanish)

www.bujanda.com

Web site of Bodegas Martinez Bujanda.
containing its history and philosophy. a
description of its facilities and vine-
yards, and tasting notes for the wines
on each of its three estates: Martinez
Bujanda, Finca Valpiedra and
Cosecheros y Criadores. Very good
Web design. (English, German,
Spanish)
www.reservaycata.com/espanol/bod
egas/bo30.htm

Bodegas Mendoza does not have its
own Web site, but on the Web site of
Madrid wine shop “Reserva y Cata” is a
page containing all the main details for
this winery. (Spanish)
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www.vinapedrosa.com/default.htm
Web site of Bodegas Hermanos Perez
Pascuas, giving its history and philosophy,
describing its location and facilities and
providing tasting notes for its main wines.
(English, Spanish)

www.invino.ca/Piqueras.html

Bodegas Plgueras does not have its own
Web site, but the Web site of this French
rmagazine includes a selection of tastings of
its wines taken from the international press,
explaining their different charactenistics, in
particular those of the firm's wine Castillo
de Almansa Reserva. (English, French)

www.bodegasdecastilla.com

Web site of Bodegas de Crianza de Castilla
La Vieja with information on its vineyards
and cellars, as well as tasting notes for its
main still and sparkling wines. The Web site
also includes details on three of the group's
other bodegas: Cuevas de Castilla,
Bodegas Taresanas and Vallebueno.
(English, Spanish)

www.vinexcal.com/bodegas/
fichabodega.asp?idbodega=14

Web site of Vinexcal, Grupo Exportador de
Vinos de Castilla y Leén, with a section giv-
en over to Vinos Sanz which includes infor-
mation on its history and grape varieties, as
well as a section with key data containing
general information on the firm, and lasting
notes on its main winas, (English)
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Sanz: Rueda’s Big
Dynasty

This family is split into two branch-
es, which run two of the most cut-
ting edge wineries in D.O. Rueda

The history of wine in Rueda can vir-
tually be read in the Sanz family an-
nals, a story which began in La Seca
and continues in Rueda

La Seca is the Lrue wine capital ol
D.O. Rueda. It has always been Lhe
locality with the greatest area ol
vineyards and the most wineries
That said, however, it is a long way
[rom the Autlovia del Atlantico, the
main highway through this part ol
Castile. Thirty years ago, when
Francisco Hurtado de Amézaga “in-

vented” Rueda wines as we know

them today, he chose a roadside site

for his winery, thereby making

Rueda the nerve center ol an area
which would adopt its name when it
became Castile’s first Denomination
ol Origin in 1980

»a arrived

When Hurtado de Améz
in Rueda, the Sanz family had been
making wine in the area for a hun-
dred years: in 1870, Donato Sanz,

tradition of vine

heir to a long family
growing, started making wine, which
he sold in Asturias and Galicia. His
descendants followed in his fool-
steps: his grandson opened a winery
in Medina del Campo, [ollowed by
his son, Segundo Sanz, who took
over the reins of both bodegas in
1960. Ten years later. he opened a
winery in Rueda-also beside the

main road {direct sales have always

1 important part ol business
il Ruedas wineries)—placing his

son, Antonio Sanz, at its head



50700

In 1974 alter a family rift, Antonio
Sanz set up Bodegas de Crianza
Castilla la Vieja. His father sold most
of his company, Vinos Sanz, 1o the
powerlful Vinoseleccion Group
(Spains oldest wine club) in 1984,
but continued to run it.

So there are now two strings to the
Sanz family bow (there are other
Sanz, some relaled and others not, in
other local wineries), and the rivalry
between them seems Lo be channeled
in the best possible direction, each
aiming to make better wines than the
other. The two companies have tak-
en different routes, the Rueda-cen-
tered Vinos Sanz opting for stability
while Bodegas de Crianza de Castilla
la Vieja has been more expansionist,
so that as well as almost surrounding
Vinos Sanz, it also has wineries in
Ribera del Duero and Toro. Both are
wineries with a human face, repre-
sented by two of Castile’s best enolo-
gists: Antonio Sanz and his nephew,
Javier Ayala Sanz, fifth and sixth gen-
erations of a family which has been
hands-on involved in all the innova-
tions so characteristic of winemaking
in Rueda.

1]

H

s
1

Segundn Sanz and
Juan Carlos Avala Sanz
of Vinos S



Bodegas Pigueras:
Braving It Alone

There was something of the Lone

Ranger about Mario Bonete Garcia
who, like the cowboy hero, braved
alone the trials of the open plain in

the form of the dispiriting vinicultur-

al panorama represented by
Almansa, and indeed almost the
whole of Castile-La Mancha: un-
remitting bulk wine.

Castile-La Mancha has six
Denominations of Origin, ol which
D.O. Almansa is certainly the least
well known. Yet despite its modesty,
and despite the fact that for many
years it had only one bottling winery,
it was always regional leader lor
quality bottled wine production.

Castillo de Almansa wines were

mong the region’s best lor years,
making regular appearances on lists
of Spains top wines. And there they
remain, the quality getting even bet-
ter while a new winery, launched
with the 2002 vintage, is brought in-
to play. All this is thanks to Mario
Bonele Garcia, a pioneer who re-
fused to accept the limitations of the
status quo, which condemned his lo-
cal wines to anonymity on the bulk
markel

Mario Bonete was not a winemaker
when, in 1954, he took over the
bodega lounded in 1910 by his fa-
ther-in-law, Luis Piqueras. He started
his career as a telegraphist, later
worked for an Almansa distillery,
lent wine taster

and was an exce
Armed with this background, and
with the knowledge acquired
through worldwide travel and study-
ing on his own, simply reading
books on enology. he began bottling

wine in 1961—on the 31st of May to

be precise, the day his son Juan
Pablo was born. Today, Juan Pablo is
the f;i:ml‘,‘ winerys enologist. Having
established a prestigious reputation

[or both his brand and his area in the

toughest of times, Mario Bonete died
in 2000. The bodega is now run by
three of his four children: Juan Pablo
is the enologist, economist Angel is
in charge of administration, and Luis
manages production

This new generation has taken the
family winery into a new phase. In

2002 they have a
culture: they own a 120-hectare

(296-acre) estate very close to

SO gone mnto vit-

Almansa, where they have planted
20 hectares (49.4 acres)
year, (0 be expanded to 45 in 2003

vines this

They have started with Caberner
Sauvignon and Syrah, and in the
new plots will be planting Merlot,
fempranillo and white grapes, prab-
ably Sauvignon Blanc and Verdejo,
with which they have recently done

some very pleasing experiments

[hey also still use their long-stand-
ing grape suppliers, who provide the
new bodega with grapes [rom their
old Monastrell and Garnacha
lintorera vines. Garnacha Tintorera
is an underestimated variety about
which we can expect to hear a lot
from Almansa very soon

o
~I




Bodegas Castano:
Struggle to Survive

tano family is

The story ol the C
one of a struggle for quality. In an
area like Yecla, with i sh condi-
tions and uninspiring reputation, it
takes on epic proportions. Only the
tough can handle this sort of struggle

LO survive

Ramon Castano junior li

that commercially they are branded
with a letter Y for ¥ , which is tan-
tamount to a curse. And he’s not far
wrong. Situated in the heart of the
Levante’s high plateau, one of the

ines—crude,
ered un-

obstacles (the local ecology, lack of
prestige, not to mention bureaucratic
impediments—seemingly designed to
impede the progress ol Spanish
degas Castano is revealing
ptable face of Yecla in the
form of refined, serious wines based
i y Monastrell.
In the 19th century, nearly everyone
1 made wine. The town had

over a hundred bodegas, one of




which belonged to the Castano fami-
ly. Today, just three badegas survive,
one of them the town cooperative.
The Castanos—lourth and fifth gener-
ation of the family dedicated to vine
growing and winemaking—run the
most noteworthy of these. Bodegas
Castano could have gone the way of
all the rest had not Ramon Castano
decided in 1981 1o sel his sights on
quality bottled wine. This was the
second major shilt of direction or-
chestrated by the current boss; in
1950 he had built a new bodega,
subsequently much expanded and
modernized, and extended the [ami-
ly vineyards, which today cover 300
hectares (741.3 acres). Since that
time, the whole [amily has been ob-
sessed with quality, both in the vine-
yard, still under the close control of
Ramon Castano senior, and in the
winery, run by his sons Daniel and
Ramon.

Their production profile, designed
by the whale family and put into
practice by enologists Ramon

Castano junior and Mariano Lopez,
has been gradually modified to cre-
ate a wide range of wines (over a
dozen brands, some made exclusive-
ly lor a specific market or customer)
which changes in tune with their on-
going quest for new formulae. One
early example of this was their plani-
ing of “[oreign” varieties, used in
varying proportions in some wines
and also the source of interesting va-
rietals and combinations with
Monastrell. They have finally put
their faith wholeheartedly in the
qualities ol the trusty Monastrell
grapes from their ancestral vineyards
in the dry Levante highlands.

Sd0T0)
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Gramona: Two
Faces of the Same
Bodega

The cliché about two sides of the
same coin applies perfectly to this
[amily firm, committedly traditional
in its approach to cavas and quite the
opposile in its approach to still
wines. Furthermore, it encompasses
the winemaking tradition of two
lamilies.

The wineries ol Penedes are explor-
ing still wines as an alternative ficld
of production, focusing on reds with
a view to reviving an old tradition
(this was a red-wine producing area
belore phylloxera struck). They will
also need to catch up with
Catalonia’s cutting edge wine-grow-
ing areas, led by Priorato, for
Penedes, once the regional leader,
has been left behind in this regard.
Today there are only a few wineries
still dedicated exclusively to
sparkling wines: one alter another,
traditional cava houses have opened
up new, still wine ranges. Gramona
was one ol the last to move into still
wines, and even then it retained tra-
ditional petillant vinos de aguja as
part of its range for quite a while.
Gramona came into being in 1921,
when José Gramona, whose lamily
both grew grapes and ran a carpen-
try workshop, married Esperanza
Batlle, heiress to the Celler Batlle
winery, lounded in 1881. They start-
ed making cava there that same year;
while José Gramona proactively ex-
plored other wine-related areas,
opening several tabernas and found-
ing a specialist newspaper, La vid
catalana. Gramona 1s run today by
enologist Jaume, who also linds time
to teach cava-making at Tarragona

—}0 JANUARY-AT
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University, and winery manager
Xavier. They are the fourth genera-
tion of the [amily to run this bodega
and the 34 heciares (84 acres) of
Gramona-owned vineyards plus an
additional 28 hectares (69 acres) un-
der its direct control.

'heir range ol wines reflects the dual
personality of a winery attuned both
to the most dyed-in-the-woaol tradi-
tionalism and the most daring avant-
garde, Tts cavas are [aithlully tradi-
tional. The merest hint of
Chardonnay (incidentally, a variety
present in this area [or the best part
of a century in the vineyards of the
Raventos family, owners of
Codorniu) lends an innovative touch
to cavas which still use a cork stop-
per during aging while all others
have gone over to the crown cap. In
his still wines, the enologist gives
[ree rein to his imagination, using
exotic varieties and innovative wine-
making techniques to create highly
personal wines, such as the [ragrant
Gessami, a Pinot Noir ros¢, the
unique, sweet Vi de Gel (Ice Wine),
new reds, and more.
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Top row: Jaume and

Xavier Gramona

Bouom row: Jos¢ Lws and

Bartolome Gramona
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Bodegas Martinez
Bujanda: Rioja in
the Blood

This Alava family is deeply attached
to its terroir while shunning conven-
tion and artificial barriers.
Unorthodox in certain respects, and
skilled interpreters of the best quali-
ties of their patch and its Riojan
grapes, they have just opened a new
winery in La Mancha.

This family winery’s front man is
Jesus Martinez Bujanda, a respected
and bautle-hardened enologist.
Actually, it is run by an impressive
team, with his brother Carlos in
charge of international markets,
enologist Gonzalo Ortiz (a doubly
prestigious name in that his father,
also Gonzalo Ortiz, was a key figure
in the heyday of Bodegas Berberana
and a living legend of Riojan wine-
making), and a new generation in
the form of young Ana and Carlos,
who have just joined. Though this
winery dates back more than a cen-
Lury, it came into its own around
1981 when it changed course with a
completely new image and style of
wines. Brands dating back to that

E{amﬂ EZ BUJANDA

WINE
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Oyon, Alava
A GHAMOE
BODEGAS PEREZ PASCUAS i de Noya
Pedrosa de Duero, Burgos ot Sadumle elona
VIN -
BODEGAS DE CRIANZA BODEGAS PIQUERAS
R id _____Amansa, Albacete
BODEGAS ALVEAR BODEGAS E. MENDOZA
Montilia, Cérdoba L'Alfas del Pi. Alicante
v [
. i BODEGAS CASTANO
@ Yecla, Murcia

time are still current, the range hav-
ing been enhanced meanwhile by
some outstanding wines (such as a
Garnacha varietal, a grape champi-
oned by this winery before it became
atrendy “discovery”) and by experi-
mentation with dillerent varieties,
both native and foreign.

Joaquin Martinez Bujanda started
making typical vineyard owners
wine in 1889 in an old winery in the
center of Oyon (Rioja Alavesa),
which is now a museum. As [ounder,
he was to pass on to his descendants
a love of the land and a taste for
vineyard expansion, buying up new
plots even at a time when the fash-
ionable thing was not to own your
own vines: he bought Bodegas
Montecillo (today’s Finca Valpiedra)
from the Osborne group in 1973, for
example. In this way the bodega has
amassed 400 hectares (988 acres) of
vineyard in the three Riojan sub-
zones, expanded in 2000 with the
purchase ol a 1000-hectare (2,471-
acre) estate in La Mancha, 200
hectares (494 acres) of which are un-
der vine.

When they took charge of the winery
in 1981, the [ourth generation of the
family, Pilar, Jesus and Carlos

Martinez Bujanda, [ound themselves
dealing with classic wines whose
commercial distribution was limited.
While respecting their Riojan roots,
they updated the profile of the wine,
creating the Valdemar brand lor
young wines and Conde de
Valdemar [or crianzas. Liule by liule,
they have gained prestige so that by
today they are among the most sure-
footed wineries in Rioja. Important
to this have been an enviable consis-
tence of production, even with diffi-
cult vintages (indeed, this house
seems to specialize in making great
wines in the least prestigious years),
and a range of wines enhanced with
such specialties as the two Martinez
Bujandas (a gran reserva Garnacha
varietal and another with “other” va-
rieties), and the splendid Finca
Valpiedra, Look out for new wines
from La Mancha!

Andrés Proensa is a journalist and author
of the Guia Proensa de los Mejores vinos
de Espana wine guide

Exporters page 116 and Credits page 136
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F Celebration

When [oreigners visit Spain for the
[irst time, one of the things that
strikes them most lorcibly—apart
[rom the late hours we keep—is the
amount ol time we devote to eating
and how interested we are in the
whole subject. Leaning up against a
bar sampling tapas, or seated at the
table of the simplest or most sophis-
ticated restaurant, a Spaniard is in
his element. And what’s more, the
conversation during any mea
quite likely to be abour gastronomic
matters. Is this an obsession? A pas-
sion?... We'll leave that to the psy-
chologists. What we do know is that,
despite the new patterns and cus-
toms that are being absorbed inex-
orably at all levels—the workplace,
the home, and so on—for the mo-
ment, eating is still much more than
a nutritional issue in Spain.

This attitude has produced the many
liestas that punctuate the Spanish
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calendar in which food plays a lead-
ing role in one way or another. In
some cases, the whole celebration
revolves around a single product,
such as the chorizo (star of several
fiestas), or cherries; in others, the
focus of the festival is a specific
dish, such as fabada (Asturian bean
stew) or paella. Many fiestas, while
having a religious basis, culminate
in the blessing of characteristic
foodstufls which are offered up to
the saint whose feast-day it is.
Often related 1o the agricultural
calendar, fiestas are held through-
out Spain, but Asturias and, espe-
cially, Galicia in northwestern
Spain are the regions with the
most: Mariano Garcia and Fina
Casalderrey catalogue over 240 in
their book Festas gastronomicas de
Galicia (Gastronomic Festivals ol
Galicia), Some date back many
centuries, whilst others are simply

traditions that people have always
known, such as the annual pig
slaughter carried out in rural areas
at the start of the cold weather
with a view to producing sausages,
hams and other charcuterie to last
the whole year. Every member of
the family played some role, and it
provided the perfect excuse for a
big fiesta

Some are of more recent vintage;
the fact that a couple of new fiestas
are created every year suggests that
they are in no danger of extinction.
I'he way that the public responds
to them suggests much the same
thing: some fiestas attract enor-
mous crowds, while others are
more local in their appeal.

This new series takes a closer look
at just a few ol the many liestas—
some open-air, some indoor, some

hot-weather, some cold-held all
over Spain in celebration of lood.
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Sean Feast In the
Sasgue Country

l'he Basque Country is a land of great cooks

and great eaters. The names of Irizar, Arzak,
Subijana, Berasategui and Arguinano-all
Basques—are writ large in the annals of
Spanish haute cuisine. They all acknowledge
the ingredients and recipes of their native
traditional cuisine as their source of culinary
inspiration. Every October, the town of
Balmaseda in Vizcaya province holds a big
gastronomic fiesta devoted to just such a

traditional dish—a red bean stew known

locally as putxera.



Balmaseda is the oldest town in Viz-
caya. It was [ounded in 1199 by don
Lopez Sanchez de Mena as a natural
communication hub between the
great plain of Castile and the Bay of
Biscay. Eight centuries alter its loun-
dation, the town5 seven thousand
five hundred inhabitants and 4.000
visitors take to the streets and
squares for an annual fiesta devoted

to the communal cooking and eating
of putxera—a stew ol red beans with
pork and charcuterie redolent of the
history of a town established as a

punctuation point '.lil“.l_l_‘_ routes of
both trade and pilgrimage.

The 23rd of October became a signifi-
cant date for the town in the Middle
Ages. Alter the death on that date in
the year 407 of Bishop Severinus of
Bordeaux, his reputation [or sanctity
had spread rapidly among the Franks.
What became the cult of Severinus
was introduced to Balmaseda in the
13th century by pilgrims passing
through the town on the coastal route
to Santiago de Compostela. Over the
centuries, 1t emerged as a tradition for
the town’s several cofradias (gastro-
nomic societies) to mark signilicant
saints’ days with sumptuous meals for
their members. In 1718, lor example,
the Society of the Assumption

marked its specific feast day with a
dish which involved wheat, beef, sal-
fron, onion, pepper, cloves, pears and
wine. Throughout that period, too,
the election of mayors and aldermen

was marked with a celebratory din-

ner, and il was also the custom for
suppliers of oil, lish. candles and
meat to put on big meals in honor of
such public figures.

This centuries-old tradition was both
consolidated and updated by the insti-
tution in 1971 of the Concurso Interna-
cional de Putxeras-the International
Bean Stew Competition which has
been held annually ever since on 23
Oclober, San Severinos Day What the
Balmasedans cook in honor of their
medieval patron saint is actually a dish
ol relatively recent provenance, creat-
ed on the railways during the Indus-
trial Revolution. The red bean dish it-
self can be either a puchera (the
Castilian spelling) or a putxera (the
Basque spelling), but the contraption
invented by railway workers lor cook-
ing the stew during the train journey
between La Robla (Leon) and Bilbao is
definitely a putxera. Interestingly, the
Cantabrian town ol Reinosa holds a
similar festival-cum-competition every
20 January for a dish known as “olla
ferrocarrilera” (“railway hotpot™)

Jumping Beans

The railway line linking Bilbao and La
Robla was inaugurated in August
1894 1o transport coal from the mines
of Leon to the blast furnaces of Bil-
bao’s steel works. The men employed
by the new railway company as en-

gine drivers, guards, ticket collectors,

LA0dVYANNOdY

mechanics, and so on, came from Bal-
maseda and other towns and villages
in the Basque Country, Castile, and
Cantabria. These were men used 1o
eating a lot and eating well.

No one knows quite when, but at
some point it became customary for
engine drivers to cook a traditional
bean and pork stew on board the
train, tapping hot (100°C/212°F)
steam [rom the locomotives boiler
for the purpose. By feeding the re-
leased steam into the putxera
through a valve, they were able to
keep the stew cooking gently during
the long journey. With the introduc-
tion of diesel engines in the 1960s,
the old steam trains became museum
pieces thus putting an end to this
sort of railway stew.

A guards’ and ticket collectors' ver-
ston survived, however, since they
used charcoal rather than steam for
cooking up bean [easts in the body of
the train rather than the locomotive.
Iheir model of putxera utensil is the
sort used in Balmaseda today. A cylin-
drical device with three legs and a
handle. it mcorporates a porcelain
paot. A little door controls the rate al
which the charcoal burns, while other
openings in the base and around the
Lop let air in and steam out when nec-
essary. Each putxera is craftsman
made, Balmaseda’s José Antonio
Gomez being the best-known maker.
He learned his cralt in the railways
central workshops and takes about 30
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hours over each putxera, decorating
each one with motifs relevant to its
prospective owner, usually a sur-
name-related escutcheon or the em-
blem of a club or company.

Accounts ol those journeys from the
Ledn coal mines right up 1o the
Cantabrian coast conjure up a vivid
mental image of several putxeras
hanging [rom each wagon 1o avoid
age, swinging salely as the train
rocked its way around the twists and
turns ol the hundreds of track be-
tween La Rebla and Bilbao, leaving a
warm, lamiliar smell of slowly cook-
ing beans in its wake..

spil
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How to Cook
Putxera. ..

This same smell permeates Balmase-
da every 23 Oclober, emanating from
the many putxeras set up in Plaza
San Severino, where groups ol
[riends and visitors start assembling
around nine in the morning to start
preparing their stews. Their minds
and conversations are still [ull of
jokes from the previous nights per-
formance by comedy group NKU,
which opens the patronal fiesta on
the night of the 22nd with a humor-

ous review of local and world events
over the past year,

Hundreds of cooks eventually start
preparing their putxeras all over Bal-
maseda as the town gradually comes
Lo alter a night of wine and dancing.
Oscar Ortiz de Vallejuelo, 2000
champion, repeats a by-now tradi-
tional ritual of setting up his putxera
at the foot of San Severino church’s
Baroque tower. He ignites 2 kg (4 1/2
Ib) of charcoal under the putxera,
waiting for it to glow red before plac-
ing the pot in position. In the pot are
2 kg (4 1/2 1b) of red beans, 1.5 kg (3
Ib 5 oz) of ham bones, 1.5 kg (31b5
oz) of salt pork and a generous slosh
of olive oil. To this are added finely

chopped vegetables—a large onion, a

green pepper, a large, ripe tomato, a

leek and two cloves ol garlic. Oscar
“scares” the stew with cold water to
keep it just oll a boil. When the beans
are hall-cooked, a kilo of pork loin-
and-rib and [live or so chorizos are
added. Morcillas (spicy blood
sausages) are cooked separately and
added at the last moment, contribut-
ing a touch ol salt 1o the beans. All
this time, the square is lilling up with
people keen to have a go at cooking
he putxera cooks slowly for four
hours and is then lelt to rest for a
further hall hour. In the meantime,
the town goes festive: church bells
ring out for high mass, musicians
playing the traditional Basque txistu
(Mute) and dulzaina (shawm, a 13th
century woodwind instrument) pa-
rade through the streets, and the
Plaza San Severino resounds with
laughter and proposed toasts. Mean-
while, a warm aroma of gently cook-
ing beans, pork and sausages walls
through the town...

In this lestive atmosphere, a jury
made up of ten gastronomes samples
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NCARTACIONES

Balmaseda, just 30 km from Bilbao, is
the capital of Las Encartaciones, Viz-
caya Province’s most westerly comar-
ca, or county, made up of the munici-
palities of Arcentales, Carranza,
Gordejuela, Glenes, Lanestosa, Sop-
uerta, Trucios and Zalia. All of these
possess interesting historic buildings
in an unspoiled natural setting.
Balmaseda has many fine historic
bulldings: its medieval Puente Vigjo
(Old Bridge); the Gothic church of San
Severino with a Renaissance retablo
by the Beaugrani brothers, romantic
stained glass windows by Dagrant,
and a baroque tower and fagades; the
Urrutia and Horcasitas stately homes
or palacios and the Casa de |z Villa,
also baroque; the barogue convent of
Santa Clara; and the Fabrica de
Boinas la Encartada, a former Basque
beret factory now conwerled inlo an
Industrial Revolution Museum.

Local events include an enactment of
the founding of the town each 24 Jan-
uary; a medieval market one weekend
in March: and a famous Passion Play
during Holy Week,

Carranza is in an agricultural and
stock-rearing area, source of some of
the Basque Country's finest meat, and
nf N0 Idiazahal cheeses made from
Lacha sheep's milk. Significant historic
buildings include the barcque Ahedo
and Villapaterna palacios and San An-
drés church. The natural environment
of this part of the province is worth

exploring: the holm-cak wood at Spena;
Torca del Carlista (one of the biggest pot-
holes in the world), Pozolagua caves and
El Karpin Ecology Park. A Classical Music
Festival is held in the caves on the second

and third weekends in July.
Zalla holds an agricultural produce fair

known as El Dia de Gangas (Bargain Day)
on the first Mcnday after Rosary Sunday.
The18th-century Palacio Murga is one of

its more outstanding historic buildings.

Where to stay and where to eat:

Hotel Restaurante San Roque
Campo de las Maonjas 1
Balmaseda

Tel: 946 102 268

Hotel and restaurant housed in the
baroque buildings of Santa Clara convent.

Sidreria el Cartero

Barrio el Molinar-Carranza

Tel: 946 BO6 674

Traditional Basque cider house, located in
a typical Basque caserio (farmhouse}, and
serving a classic menu te match.

Balneario el Molinar

Barrio el Molinar-Carranza

Tel: 946 B0O6 002

A 19th-century spa in an Alpine-style build-
ing, run by Palotine monks.
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each and every one of the 130 putx-
eras entered for this competition,
31st in the series, The jury takes two
hours to evaluate each of the stews
for presentation, degree of “done-
ness,” and flavor. As the San Severino
church clock chimes three, the jury
makes the announcement that the
winner of the 2002 putxera competi-
tion is Inigo Gomez of Balmaseda.
The square is emptying gradually: it's
time to eal putxera, and people are
heading for their “txokos.”

...And How to Eat [t

The Basque word “ixoko” means
“place,” but has the more specific
meaning ol the locale where family
members, [riends, or members of a
club meet up for a big, festive meal
(see Spain Gourmetour No. 42). For
the purposes of this fiesta, the Town
Hall’s 18th-century arcade becomes
Balmasedas premier txoko. Once the
panel of judges has reached its deci-
sion, tables are set up under the arch-
es so that they can tuck into putxeras
cooked that morning, We shared our
putxera in the Etxe Gorri txoko,
tucked away behind San Severino
church. The party there was made up
of about twenty friends—children,
businessmen, laborers, farmers, stu-
dents, pelota players, local politi-
cians—all enjoying bean stew while
the conversation ranged [rom last
night's NKU jokes, through how good
the beans have been this year, to how
the putxera can be used to cook a de-
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licious marmitako (another traditional
Basque stew, made with bonito and
potato)... “We must make a marmi-
tako for my birthday-I'll treat you
all,” someone shouts [rom the far end
of the table; corks are pulled, the
years good and bad news is examined
and discussed. Beans, chorizo, mor-
cilla and salt pork disappear [rom
plates while jokes are exchanged
around the table, plans are made for
future feasting and a scheme lor a
Christmas trip to La Rioja Alavesa to
stock up with new wines for the 1x-
oko cellar is hatched. ... “Remember
that marvelous meal we had at that
winery in Haro?". ..

Desserts arrive, and along with them
the sensual aroma of cigars and the
garnet sheen of patxaran, the liqueur
made in the Basque Country and
Navarre by macerating sloes in anis-
flavored marc. The putxera stands
empty in the corner, awaiting the next
get-together or even next San Severi-
nos Day. though the smell of this
years bean stew still lingers in the air.
Post-prandial conversation at txoco
Ewxe Gorri gives way Lo song: Sara,
Santi, Jagoba, Tomas, Mari Carmen,
Mariano, Maitena, David, Benita, Eze-
quiel and other friends declare
evening with a slow habanera, a
melancholy genre brought back by
Spanish emigrants returning from Cu-
ba, known as indianos. “Ven a Balma,”
go the words, “que aqui se vive feliz,
cantando y bebiendo txakoli."—"Come
to Balma; we live happily here,
singing and drinking chacoli.”

Bingen Urquijo Garay, a native of Bal-

maseda, is an information manager. He has
worked on various information and docu-
mentation projects in Latin America and the
E.U. and is author of the travel guide: San

Severino de Balmaseda; Guia del Viajero

WEB SITES

Balmaseda

www.balmaseda.net

Balmaseda Town Hall's Web site gives
information about history, historic build-
ings, fiestas, cultural activitics, tourist
routes and accommodation. (Spanish)

www.enkartur.net

The Web site of the Encartaciones
Tourist Association (Enkartur) includes
general information about the associ-
ation, the geographical area it covers,
its economic and business infrastruc-
ture, and items of touristic and cultural
interest. Interesting links. (Basque,
English, Spanish)
www.guiabizkaia.com/museos/Mus
eo_Encartaciones/index.htm

This Guide to Vizcaya Web site has a
section on the Encartaciones muse-
um. (Basque, English, Spanish)
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FIESTAS

The Basgue Country is second only to
Galicia as the region of Spain with the

greatest concentration of food-related
fiestas. Here is a selection of some of

the more outstanding ones in each of

its three provinces:

Alava

Llodio

Last Saturday in August: Dia de la
Morcilla, a fiesta dedicated to this
spicy blood sausage.

Vitoria-Gasteiz

San Prudencio’s Day (28 April): tradi-
tionally celebrated with a dish of snails
and perretxikos (St. George's mush-
room, Calocybe gambosa).

Vizcaya

Bakio

31 August: marmitako (bonito and
potato stew) competition.

Bilbao

Santo Tomas' Day (21 December):
Christmas market selling traditional
products.

Guernica

Every Monday throughout the year: a
market selling traditional products.
Last Monday in October: special Feria
Extraordinaria, the biggest market in
the whole of the Basque Country.
Munguia

San Pedro’s Day (29 June): Sukalki
Eguna, a meat stew competition.

Plencia

Last Saturday in June: big meal
staged by the gastronomic society
dedicated to the txira, a clam-like
mollusk from the Bay of Biscay.

Santurce

Easter Monday: traditional meal of comite
(bread with egg and chorizo) and sardines,
washed down with txakoli (chacoli-the
Basaque Country's white wine).

Guiptzcoa

Astigarraga

Third week in January: this town's famous
cider houses throw open their doors for a
fiesta showcasing all their classic
foods-salt-cod omelet, chops, cheese,
walnuts and cider.

San Sebastian-Donostia

San Sebastian's Day (20 January): cele-
brated with a dinner of anguias (elvers) in
the gastronomic sccieties’ txokos.
Assumption of the Virgin (14 August): tradi-
tional dinner of salad, lobster, tournedos
steak and dessert.

Santo Tomas' Day (21 December): fair sell-
ing traditional local products includes a
txistorrada-a chance to sample chistorra, a
local sausage.

Guetaria

17 January: Dia del Txakoli (Chacoli Day),
during which anchovies and bonito are eat-
en accompanied by chacoli.

Hondarribia-Fuenterrabia

On varying dates during the summer: sar-
dina eguna and atun eguna (tastings of
sardine and bonito, respectively).

Iran

Second Sunday in June: the Cofradia de!
Salmén gastronomic society organizes a
salmon tasting.

Ordicia.

First Sunday in July: cheese tasting staged
by the Cofradia del Queso Idiazabal gastro-
nomic society.

Second Wednesday in September: cheese
competition and auction, at which winning
cheeses fetch enormously high prices
(3,666 euros at last year's avent).

Tolosa

Second fortnight in February: bean compe-
tition organized by the Cofradia de la Alu-
bia de Tolosa gastronomic society.

Zumarraga

Santa Lucia’s Day (13 December), a
buskantza (lamb mercilla sausage) compe-
tition.
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—estival
N Sueca

In mid-September, everything in the small city of Sueca, some 30 kilometers (19 miles)

south of Valencia, revolves around rice. The high point of the Festa de I'Arrés is nocturnal

paella cooking by aficionados, as well as the International Competition of Valencian Paella,

at which 45 cooks from all over the world participate, including some from Japan. This

year, the euphorically celebrated annual rice feast took place for the 42nd time.

The fire blazes under the large pan,
and twenty-four year-old Antonia
has her Ray Ban sunglasses on so she
can keep a close eye on the most im-
portant concern this September
night: the rice for the paella she is
cooking. The wilder the llames [lick-
er, the more intensively the young la-
dy must work with her scoop. The
sneakers Antonia is wearing appear
to demonstrate that stirring the rice
at this early stage of paella-making is
a form of high-performance sport, its
objective being to avoid rice sticking
to the pan at all costs. Just a few
steps further on, Jaume is working

32 JANUARY-APRIL 20073 SPAIN GOURMETOUR

on his own form of paella art. The
20 year-old perfectionist approaches
the tasks in a more intellectual man-
ner. Although water and wood are
actually provided by the city, he has
still brought his from home. “It is the
wood above all else which is enor-
mously important for the taste of a
paclla. This is why 1 always use
wood [rom the orange tree, which
gives the paella a very special flavor,”
he lectures. He naturally also uses
the legendary Bomba rice, which is
grown very nearby, in the area
around the Ebro River estuary. It is
an old type of rice that only yields

hall as much as the newer cultivated
species, but in return, its small
round grains have an excellent, in-
tense flavor. It increases in volume
by a factor of two or three while
cooking, but nevertheless remains
firm and does not dissolve into
fibers. There is no question: for the
hundreds of amateur cooks who give
of their best at the 134 fire sites, the
paella is not simply a dish. It is al-
ready part of a life philosophy. After
all, the eastern coast of Spain 1s the
birthplace of paella.

Rice, a crop which belongs to the
family of cereal grasses, was brought



Lo Persia as a cultivated plant thou-
sands of years ago from South Asia,
and some time later Alexander the
Great introduced it to the eastern
Mediterranean. Spain was the most
important location in Europe for cul-
tivating rice, as the Moors planted it
here for the first time around the year
1000; rice production then extended
thanks to the mild climate. It was in
the 19th century that the Albufera, a
huge marshland area near the city of
Valencia, was dried out and subse-
quently criss-crossed with an inge-
nious system of irrigation canals. Rice
field upon rice field soon filled it.
Nowhere else is the deep connection
between the people and this rustic
classic ol rice varieties as clear as in
this communal cooking ritual, which
is simply known as Paellas nocturnas.
It is the prelude to the final weekend
of the Sueca rice festival and always
takes place on the first Friday
evening after the 8th of September.
From 9 p.m. the area around Jaume |
Street. turns into a peculiar hive of
activity. Hundreds ol young people

hit the streets, some with paella pans
ol all sizes under their arms, while

others carry the other bags and cool-
ers lilled with drinks. Aside from
cold beer, they also take the local
country wine, made from the power-
ful Monastrell grape, a natural and
perfect complement to the paella [es-
tival. Like everywhere else in Spain,
the youth is organized into [estival
groups; here they are called colles.
Upon arrival, the groups stock up on
wood and water. A three-meter high
pyre stands in the middle of the fes-
tive turmoil stacking scrap wood
[rom a local carpenters workshaop.
The paella cooks pull out what they
consider to be the best pieces of
wood from the rapidly decreasing
tangled pile, while their colleagues
drain the water they need from the
provided tanker vehicles. The 134
numbered semicircles drawn on the
ground are soon transformed into
paella kitchens.

Daylight gives way to night in Sueca,
and the more cheerfully the [lames of
the small fires [licker, the more

tempting is the steam rising [rom the
pans. The [ragrance ol saffron and
chicken broth that gradually spreads
out over the whole area makes the
mouth water. As the 134 paellas near
completion, the [aces of the young
men and women doing the cooking
shine with satisfaction and expecta-
tion in the light of the myriad fires. It
is fascinating to watch how a camp-
fire and the pleasant anticipation of a
tasty meal increases the feeling of Lo-
getherness and loosens the tongue.
One hardly ever hears as much
laughter as during the night of the
paella. In popular jargon, the flat
pans with the two characteristic han-
dles have got the same name as the
meal, that is, paella, but people actu-
ally call it paellera. The pan diameter
varies [rom 30 cm (12 inches) to over
one meter (40 inches), according Lo
whether one is preparing 8, 10 or 50
portions. The huge paella containing
1,200 portions, prepared on one of
the following [estive days, cooks
thoroughly in the largest pan of all,
which is several meters in diameter.
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CELEBRATION OF FOOD
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By 10 p.m., the spectacle is reaching
its high point. The still flickering
fires have become glowing heaps of
hot embers that are cleverly distrib-
uted evenly under the pans by the
paella aflicionados. Here, eight gig-
gling secondary school girls sit
around their pan. A little further, a
sports association has set up a table
for 50 peaple, and the president is
making a toast. Everywhere are in-
tensive discussions on whether this
year’s paella is better or worse than
last year’s, and an international fire-
works competition begins with loud
bangs and a rain of stars. The com-
petition includes the participation of
innovative pyrotechnicians from as
far away as Boblingen, in Germany.
Later, the paella cooks dance around
the gradually dying fires to the
rhythms of rock band Liverpool.
Some participants’ faces are covered
in artful charcoal patterns, while oth-
ers theatrically swing their now emp-
ty paella pans in the night.

The Competition for
the Professionals

At exactly 10 a.m. on Sunday morn-
ing, yet another paella is being
cooked on the Passeig de I'Estacio,
right next to the Sueca railway sta-
tion-but the contrast with Fridays
nocturnal spectacle could not be
greater. Now the 45 participants
wear buttoned-up white work
aprons that cover their clothing up
to their stand-up collars and awe in-
spiring, reinforced chef’s hats. The
atmosphere is tainted with intense
concentration and nervousness, re-
minding one of the moments right
before an important school examina-
tion. No wonder: in just a few min-
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utes, one of the oldest and most
prestigious cooking competitions in
Spain will begin. Held for the first
time in 1961, the event put Sueca on
the map, establishing its reputation
as the main city for rice throughout
Spain. In 1987, the competition
went international thanks to the par-
ticipation of Japanese cooks.

Now it begins. The chefs stream into
a white tent where the ingredients
and equipment lay ready: a 50-cm
(20-inch) paella pan, a tripod, chick-
en, rabbit, snails (Vaquetes), various
kinds ol beans (Garrofo and Tavella),
olive oil, garlic, tomatoes, rice (natu-

rally, with labels certifying its origin:
“Arros de Valencia®), the pimentan (a
type of paprika from Spain), saffron,
salt and rosemary. The regulations
are strict. Only these ingredients are
allowed, and anyone using other ele-
ments will be disqualified. The
whole point of this cooking competi-
tion is to make the best possible
“Paella Valenciana” using the same
pan, the same ingredients, the same
water and the same wood. The offi-
cial recipe has been approved by the
Club of Chefs of the autonomous re-
gion of Valencia. So what is the se-
cret of perfectly preparing what is
perhaps the most universal meal in
the Spanish kitchen? The opinions of
the cooks difler widely but the word
amor (love) is always mentioned as
the most impertant ingredient. The
decisive factor is therefore the love
with which the paella is prepared.
Other cooks have a much more
pragmatic view. “The art is to add ex-
actly the right amount of water at the
right time and also o perfectly regu-
late the intensity of the fire and the
hot coals,” says Juan Antonio Ro-
driguez, a cook at Madrid hotel
Melia Castilla. He also stressed
something that we had already heard
at the popular Paellas Nocturnas:
that the fire should be made from
the wood of the orange tree, which is
available in abundance in the region
of Valencia. The slightly sour aroma
of the wood is considered to help the
rice grains to remain loosely bound
and not to glue together in a sticky
mass. Someone who is very [amiliar
with the fire is Ms. Nobue Kusaka
from Japan, who works in the Mer-
cado de Espana restaurant in Tokyo.
Hers is the most beautiful of all the
cooking sites, erected in a perfect tri-
angular form. Her whole work area



shines with the clarity and aesthetics
of the Far East. She appears to have
developed the preparation of paella
into a Zen ritual. Nobue traveled all
the way from Japan for the third
time to take part in this competition,
which was reason enough for the
city of Sueca to grant her the status
ol Honorary Citizen.

For two long hours the cooks work
in deep concentration and-as op-
posed Lo the folkloristic event on Fri-
day-in absolute silence. Small won-
der: at the Paellas Nocturnas, the
main idea is to have [un, but here is
it is a question of honor. Time and
again the cooks put the testing
spoon o their mouths, periodically
checking the state of their work of
art with a critical countenance, in or-
der to further perfect it with another
pinch of salt, a little sallron or rose-
mary. In the meantime, the assistants
tend to the fire with their hooks and
forceps, and carefully add water time
and again. They do the basic work,
without which there can be no per-
fect paella. At exactly 2 p.m_, the
command goes out, “away from the
lire!" The cooks and their assistants
grab the pan by the handles and
form a perlect two-stream platoon
on the way to a nearby restaurant,
where the judging will take place. If
one could see this curious proces-
sion from above, it would look like a

THE “"OFFICIAL
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" RECIPE

1he cooking of paella is always a
blend of ritual and festival, and is often
also an opportunity for gastronomic
debate. It is not for nothing, as a dic-
tum says, thal there are as many pael-
las as there are cooks. Also, do not
be shocked by the fact that the fol-
lowing “official” recipe for paella is for
15 people, since in Valencia nobody
would dream of making paella just for
two. In addition to this, the portions in
Sueca are, as the local auther Jcan
Fuster expresses in his book Elogi del
meu poble, for the lauradors, the
workers, and are larger than in the city
of Valencia, where they are measured
out for the senyorets, the gentlermen.
The paella can be made using all
kinds of ingredients and varialions,
meat, fish, seafood and mussels:

Paella Valenciana for

15 persons

3 kg (6 1/2 Ib) of chicken

3 kg (6 1/2 Ib) of rabbit

4 dozen snails

1.5 kg (3 Ib 5 oz) of Garrofd beans
500 g (1 Ib 2 oz) of Tavella beans

1 kg (2 1/4 Ib) of Ferradura beans

4 dl (13 fl oz) of olive oll

4 cloves of garlic, peeled and chopped
4 ripe tomatoes, peeled

2 dessert spoons of ground paprika
1.5 kg (3 Ib 5 oz} of rice from Sueca
Safiron strands

Salt and 1 sprig of rosemary (accord-
ing to taste)

Cut the chicken and the rabbit into 30
evenly sized pieces, add salt and slowly fry
in the paella pan using hot olive oil. Wait for
the meat to cook theroughly and then add
the vegetables into the pan and fry them.
Then add the garlic, papnka and tomatoes.
Add 4.5 liters (71/2 pints) of water and the
shails, allow themn to cook for 10 minutes,
and then add the saffron strands and the
rice, distributing them evenly throughout
the pan. Cook the whole mixture over a
powerful flame for 8 minutes and then re-
duce the heat, letting the paella simmer for
a further 8 minutes to allow the socarrat
(rice crust) to develop.
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millipede with 45 small round pans
on its back, marching forward in a
lurching rhythm. The amusing scene
only stops once; the gates are closed
at the railway crossing. A regional
train pulfs slowly by the 45 paellas.
The jury meets in a hall with chan-
deliers and wrought iron window
grilles. Each of the nine members of
the jury selects the best out of five
paellas, and these nine pacellas then
come into the final round. They are
again tasted, this time by all of the
judges, and awarded marks. On one
of the paellas, the trained taster de-

WVEB SITTES

www.sueca.nu
The Sueca City Council's official Web
site contains information about the lo-
cation, history, and places of interest,
eminent local citizens, festivals, and
gastronomy (Spanish, Valencian),

www.lapaella.net/paella.html

A Web site devoted to paella. Con-
tains information about this typically
Spanish dish: the recipe, the typical
types of rice grown in Valencia, the Al-
bufera kitchen and links to other sites
on the subject of paelia, on the region
of Valencia and on the world of culi-
nary art in general (Spanish).
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tects pepper, which is disallowed ac-
cording to the recipe, so this paella
will naturally be disqualified imme-
diately (but is later eaten with great
pleasure). Each paella receives a se-

ries of five partial marks [or the taste,

the color, the symmetry of the ingre-
dients, the consistency of rice and
the so-called socarrat. This almost
magical and untranslatable word de-
scribes the fine crust of rice that
sometimes sticks to the bottom of
the pan. It should be toasty, but not

burned. For the children, by the way,

the high point of the rice festival is
simply 1o scraich the socarrat out of
the pans with a spoon, making an
infernal racket. Once the judging is
complete, the paellas cooked during
the competition are served Lo around
700 guests in the Restaurant Can-
cela, along with other gastronomic
specialties of the Province of Valen-
cia. The unsophisticated wines of the
region are those that best comple-
ment a paella. They are not too aro-
matic or heavy, and in the end it is
the taste of the paella that should be
in foreground. Once the endless
speeches by every politician present
finally do conclude, Luis Marcelino
Gomez (from catering company SPC
in Valencia) is proclaimed winner of
the 42nd Paella Competition. The
greatest applause, however, is earned

by the person in second place,
Nobue Kusaka, who does not hesi-
tate to donate her prize money to the
old peoples” home in Sueca. Howev-
er, where does the secret of perfect
paella lie for Luis Marcelino, the
winner of the cooking competition?
“The art is always to have the right
level of heat at the right place. Here,
one must be more of a scout than a
cook,” he says with a smile.

Heinz Hebeisen was twice honored as a
photographer (1987, 2000) with the Nation-
al Tourism Prize, Ortiz de Echagiie, awarded
by the Spanish Ministry of Tourism. He is the
co-founder, managing director and chief pho-
tographer for the Spanish edition of Vinum.
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At 10 a.m. the 45 participants begin to
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is Luis Marcelino Gomez

ECOMMENDED LOCATIONS

Sueca:

Sueca lies 33 kilometers (20 miles)
south of Valencia and 37 kilometers
{23 miles) from the airport at Manises,
easy to reach both from the coast
road and from Motorway A7 and the
national road N-332. The city also in-
cludes eight kilometers (five miles) of
beach from El Perellt to Mareny de Vi-
bres. There is a small bank at La
Muntanyeta dels Sants from which
one can enjoy a pleasant view of the
rice fields.

L'Albufera:

Eighty percent of the L' Albufera natur-
al park lies within the municipality of
Sueca. The moor islands that rise out
of the water are used by migratory
birds as a nesting and resting place
during winter. The peninsula El Palmar
is a good starting peint for boat trips,
which are also offered by many
restaurants.

Cullera:

An important town for tourism by the
sea. The pilgrimage church Nuestra
Senora de la Encarnacién located
next to the castle ruin, dating back to
the 13th century, offers a view over
the rice fields to the west and the
winding alleyways of the old city, and
a view to the east of multi-story build-
ings along the beach which can house
up to 100,000 visitors in the summer.
The Rice Museum (on the road to El
Saler) is housed in a former chapel.
There is a pirate museum near the
lighthouse in the Dragut cave.
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TEXT
VICKY HAYWARD

“Everything here is good, although small,” wrote Spanish novelist Benito
Pérez Galdos, describing the food he ate on a trip to Liébana in 1879.
Life here in a valley lost among the northern Spanish mountains seems
dwarfed by the dimensions of peaks rearing up on all sides. Thunder
cracks dramatically in the air during mountain storms. Below, the valley
shrinks by comparison. The hay meadows are scaled like handkerchiefs,
medieval churches hold just a handful of people, roads and bridges seem
designed for mules rather than cars. The food, as in Pérez Galdos’ time,
is also on a small scale. Local river trout, hams, black sausages, walnuts,
chickpeas, lettuces and plums on sale at the weekly market in Potes, the
valley’s main town, seem small by today’s supermarket standards—but not
so their flavors. So it is, too, with La Liébana’s farmhouse cheeses, produced
on a tiny scale. Blue-veined Picon and lesser known mixed-milk
Quesucos-literally, little cheeses—emerge from modest family-run dairies,
but their individuality and flavors give them larger than life personality.
Today they are two of Spain’s seventeen cheeses safeguarded by the
European Denomination of Origin (D.O.). Rightly so. Consider them on
the scale of taste and aroma, or diversity, or the producers’ achievement

in keeping alive their craft traditions—and these are big cheeses.
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In the age of the global village,
Liébana remains a traditional terroir
unshakably
Squeezed between spectacular
Asturian massifs to the west and
Cantabrian hills to the east, it sits just
40 km (25 miles) inland from the
coast and is shaped by three steep-
sided river valleys which run down in-
1o the m v of the River Deva as
it lows north hugging the Sierra de
Andara—the eastern massil of the Picos
de Europa-and speeding down a
deep, rocky ravine to the flat coastal
plain and the sea. Alutudes leap dra-
matically here [rom 500 meters (1,640
feet) on the valley floor to mountain
passes at triple that—and then jump
gain to the highest jagged limestone

r enclosed by its geography.

massifs which break the 2,000 meter
(6,360 feet) mark. Close to the passes
lie the mountains summer grazing
pastures—divided by chasms, littered
by giant cracked boulders, pock-
marked by damp karstic caves and
reached by shepherds trails which
zigzag up steep slopes. To compensate
for the crazily hooked bends, dis-
tances here are measured in time
rather than kilometers.

The Cheese
Revolution

“Tt was a real revolution,” says
Andrés Gonzalo. Aged 35, he runs
hw parents’ farm in Lon with h

1is wile

Chus. She makes the cheese while he
looks after a traditional herd of
mixed lives
sheep. “As a child T'd ridden up on
mule to see summer cheese being
made in the mountain caves. Then,
in less than ten years, we jumped
from the old ways into the modern
world. Tourists hagan Lo come Lo
Potes market to buy cheese and a
new generation ol cheesemakers
emerged. The denominations were
born, we were given courses on
cheesemaking, little by little we built
proper cheese kitchens and curing
chambers and we began to label the
cheese—it was all a revolution.”
Andrés is nol exaggerating. As late
as the 1970s, cheese was still being

tock—300 cows, goats and
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made here as it had been [or cen-
turies. Every lamily had their own
methods, making their cheese in the
farmhouse kitchen with the milk to
hand. Certain villages had their own
traditions. Pido cheese, unmolded
and drained in a cheesecloth, was
eaten [resh as a loose white mass of
creamy curds. From Lebena, a vil-
lage in the gorge with no lowland
meadows, came a pure ewe’s-milk
cheese. Quesucos from the
Camaleno valley were made with
varying blends of cow’s and goat’s
milk. In summer, when the men
took the animals to graze on moun-
tain pastures and lived there with
the herds [or three months (see
box), they were smoked and cured
for longer keeping. The blue cheese
from Tresviso and Bejes, the highest
cheesemaking villages, had won
fame when Alfonso XIII began buy-
ing it on his annual hunting trips
here at the beginning of the last
century, but it was still sold the old
way, matured for months or even
years, carried down to the weekly
market in Potes wrapped in maple
or sycamore leaves. When the
cheesemakers sold they did so on
their own terms, and nobody reined
in their individuality.
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In the 1980s, however, cheese lovers
began to ring the alarm bell. As the
valley’s population was aging and
emigrating—it halved in the last fifty
years of the 20th century—so the
cheesemaking traditions were disap-
pearing. A few enthusiasts reacted
fast. Chemist and cheese scientist
Manuel Arroyo and his wife docu-
mented the artisanal techniques,
while Zacarias Puente, a restaura-
teur, set up Spainss first cheese [air
to raise cheesemakers' and authori-
ties” awareness (see box). He trav-
eled round the villages 1o collect
samples, guided by Mann Sierra, a

journalist who had spent decades

documenting the culture of
Cantabria’s nine valleys. At the same
time a cheese-loving civil servant in
the regional government’s depart-
ment of agriculture encouraged
Liébanas cheesemakers 1o organize
themselves as a quality denomina-
tion. In October 1986, it became the
countrys [irst generic denomination,
specially devised to cover the diver-
sity of its cheeses—cave-matured
blue Picon, cured and [resh mixed-
milk Quesucos, and smoked Aliva
cheese. After joining the European
Union, this original invention was
split into two D.O.s, registered in

1994, the first for blue Picon and
the other for Quesucos.

Over the years many of the original
sixty registered cheesemakers have
dropped out, daunted by the grow-
ing weight of health regulations and
other quality controls, but younger
cheesemakers have taken up their
parents’ cralt or come to the valley to
learn it, mastering not only the old
ways—the milking, cheesemaking
and curing—-but also the paperwork
and, above all, how to sell the
cheeses. In this way, then, the
cheeses have survived.

The Taste of Terroir

Although Liébana is mountain coun-
try its climate is soltened by a rain-
shadow cast by western sierras and
by a northern mountain barrier from
cold northern winds. Around that
microclimate has grown a closely in-
terlocked farming system making
use of every nook and cranny of the
valleys limited agricultural land. On
the lower slopes are planted
Mediterranean vines, wheat, al-
monds, olives, walnuts, plums, cher-
ries and even lemon trees. Above, on
cooler slopes, grow potatoes and
maize more typical of northern




Spain. Around and in between these
grow ludicrously lush, green hay
meadows—Europes richest in botani-
cal terms—where a range of 500 wild
grasses, flowers and other plants has
been recorded. The scrawnier look-
ing mountain grass up in the sum-
mer pastures is part of another
ecosystem, and is specked with
chamomile, gentians and herbs.
Exactly what this double biodiversity
gives the milk ol Liebanas cows,
goats and sheep is not yet
known-research is just beginning,
The cheesemakers, however, are sure
this is the key to the quality of their
cheeses.

“Il'1 had 1o pick the single most im-
portant base,” says Amalia Sanchez
Campo, [rom Bejes, whose Picon
cheese last year won first prize at
Cantabria’s International Competi-
tion for Blue Cheeses, beating 39
cheeses from seven countries, “it
would have to be feeding your cattle
on the right grass and hay.”

Javier Campo Campo, another Picon
maker, explains why. “People argue
about using fresh or prepared ren-
net, or milk from the right breed, or
adding sheeps and goat’s milk in
summer, but the fundamental thing
is the food chain—the milk has to

come [rom animals with a diet of
good grass and hay: Silo fodder does
not give the best cheese.”

What, then, does this produce as the
taste of terroir? Here is how Steven
Jenkins describes the cave-ripened
blues from Picon Bejes-Tresviso—its
formal denomination name-in his ex-
cellent Cheese Primer: *.. . their flavor
immediately electrifies the tongue

Cows, goats and sheep graze
in rich Li¢hana pastures,
where a range of 500 wild
grasses, [lowers and other
plants has been recorded.

with a variety of sensations and layers
of flavor-blackberries and currants,
bittersweet chocolate, grass and hay,
leather and woodsmoke, walnuts and,
ves, beef.” And here is how Catalan
cheese guru Enric Canut sums up
Quesucos de Liébanas taste in his
book Espana, el Pais de los Cien Quesos
(Spain, the Country of a Hundred
Cheeses): “normally gentle (except for
very ripe or strongly smoked cheeses),
smooth inside but not elastic, they are
direct, markedly buttery in flavor, not
heavily salted, and they carry aromas
of the larder, bodega or cave ..."
There is one other identifying mark.
“The great thing about the artisanal
tradition in Liébana is that every
cheese is different,” explains Mann
Sierra, the journalist. “It depends on
the mix of milks, the type and quan-
tity of rennet, and the pastures.
There are no recipes. Each maker has
a different approach, different
hands.”

As Time Goes By

That Liébana’s small-scale crafi tradi-
tion has survived intact is somewhat
miraculous given that elsewhere in
the same political region, Cantabria,
cheesemakers pioneered industrial
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Goat’s milk Quesuco

techniques for making cheese. but-
ter, powdered milk, condensed milk
and ice eream in the 19th century.
Dutch pressed-cheese techniques
were imported into the nearby Valle
del Pas over 150 years ago. pasteur-
ized-milk cheesemaking was
launched by a mountain farmers’
union in 1932, and the widespread
purchase of high-yield Fresian cattle
alter the Civil War paved the way for
the transformation of farmhouse qgue-
s0 de nata—a deliciously camembenrt-
like flat pancake of a cheese—into its
current semi-industrial version now
called Queso de Cantabria (D.O.).
But Liébana remained outside the
commercial loop. Why? “In
Cantabna there are three types ol
cheese—industrial, artisanal and do-
mestic.” explains Manuel Arroyo, the
chemist and cheese scientist, now
aged 84, who has dedicated his lile
to teaching cheesemaking and man-
ufacturing the products needed by
the cheesemakers. “Liébana’s cheese-
making tradition is domestic. The
idea of making it to sell came very
late in the day.”

Quesucos are, indeed, cheeses made
with remarkably simple domestic
techniques already described in Latin
agricultural treatises, Liehanas first
documented reference o cheese, un-
der its Latin name “casius,” appears in
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Cow’s milk Quesuco

a 10th-century monastic charter list-
ing it as part payment for a plot of
land belonging to Santo Toribio de
Liébana, the valley’s largest monastery.
The monasteries were built here in
this out-of-the-way mountain retreat
after the Romans had spent eight cen-
turies colonizing the valleys, leaving
behind peacelully settled fortified hill-
side villages that lived off shepherd-
ing, vegetable-growing and hunting.
The Spanish hermits and later the
Benedictine monks who followed
them built dozens of small hermitages
and monasteries along the valley, en-
couraged to do so by Alfonso [, the
Cantabrian born 8th-century king
who wanted to repopulate the area
with peoples from the south to leave
an empty no-man’s-land frontiering
the Muslim territories. The monaster-
ies grew into wealthy and cosmopoli-
tan centers of learning with large li-
braries, huge estates and the right 1o
tithe the villages they protected. They
made cheese with the milk from their
own herds, probably following the
codified Roman techniques for mak-
ing [resh, semi-soft and smoked un-
pressed cheese. They would also have
known all about blue cheesemaking
since it is first documented in the 8th
century in France, when Charlemagne
supposedly served it in a monastery,
probably near Roqueforn —and or-

Mixed milk Quesuco

dered two crates of the cheese to be
sent to him every year.

The medieval habit of using cheese
as a form of currency persisted in
Liébana. In other more accessible
valleys. like the nearby Valle del Pas,
cheeses were already being traded
with pilgrims and merchants, but
here, the isolated valley remained off
trade routes until well into this cen-
tury when electricity, roads and
tourism slowly arrived. Some villages
still had only a village water pump
thirty years ago. The cheeses, made
mainly in spring and summer, were
eaten sparingly at home, or paid as
tithes to landlords, or bartered in ex-
change for goods or services. Only
occasionally, when there was a sur-
plus in spring and summer, were
they taken down to the weekly
Monday marker at Potes for sale. It is
a mindset that continues today:

“I learned 1o make cheese as a child,”
says Maria Virginia Gomez
Fernandez, one of Quesuco’s eight
D.O. producers who makes goat’s
and cow’s milk cheese. “We ate a bit
at home or gave it to the dactor or
blacksmith as a thank you for their
services, or we swapped it for honey
or chestnuts. When [ started making
cheese myself, the most difficult
thing was to learn how to sell it.”
Today that has changed.



Sheep’s milk Quesuco
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Picén Bejes-Tresviso

Big Blue: Picon

“Last August we hung up a sign,”
says Amalia Sanchez Campo, prize-
winning Picon maker. “I1 said ‘Sold
out-honestly, we've got no more
cheese.” Bul people still came knock-
ing at the door,”

Amalia and her husband Tomas sell
around half their cheese directly
form the dairy. People happily make
the long, looping drive up from the
valley to their small house and dairy
in Bejes, the village where they were
born. Like most cheesemakers in
Bejes and Tresviso-its sister blue-
cheese village, an outpost of 35 in-
habitants on a neighboring massif an
hours drive away-Amalia learned
the craft at home. In the mid-1980s,
health inspectors came to visit.
“They said we had to build a sepa-
rate cheese room or stop making
cheese.” Amalia and Tomas took a
flying risk and upped their produc-
tion to cover their investment. “1
would have given up,” says Amalia,
“but Tomas wanted to remain in the
village. This was the only way.”

In summer she makes cheese from
300 liters of milk a day. Most of it
comes from 16 cows stabled close to
the house although now she buys
extra milk from neighbors. “1 analyze
the bought milk—you have to keep a

LIVING

IN THE SUMMER PASTURES

would ride up on mules. They would bring
us food and take down the cheeses made
during the week. Some were given away
for favors done during the year, others

“We walked up to the sumimer pas-
tures at the beginning of June and we
stayed till early September,” says
Ricardo Besoy, cheesemaker, who was
bom in Brez, in the Camaleno valley. were sold in Potes market. Il was a hard
He first walked up to the Puertos de life and a lot of work, but everything was
Aliva, the pastures where his village natural.”

held grazing rights, with his father in This local transhumance, governed by local
1942, when he was four. The shep- laws from the 15th century, has now al-
herds lived in the high pastures for four most disappeared as the valley's livestock
months with their cows, sheep and rearing shrinks. Now the summer pastures
geats, camping close by in shallow are used mainly by meat cattle-the highly
limestone basement caves called ma- valued native breed Tudancas-and the
jadas or chozas. farmers drive up there on widened dirt-
“Each group of hamlets would share a tracks.

cave. We walked up together. We
might be eight or ten families, each
with a chon (pig) and a mule to carry
the mattresses. The walk took four
hours. Mostly we were men-boys,
bachelors and married men-but
women came too. The caves were just
next to the river and they had doors
on. We bunked down in the same cave
and cooked together-potatoes, rice,
chickpeas and so on-and we took
turns watching the animals. Each per-
son made his own cheese-we made
fewer then—just six or seven a day.
When | was a child we filtered the milk
through nettles, then later through
wooden sieves with horsehair brushes.
The rennet came from dried kids'
stomachs and the whey was fed to the
pigs. The cheeses were smoked at the
front of the cave, with firewood close
to hand-mainly juniper. On Sundays
the women or clder people who had
stayed in the villages to make hay
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close eye on its balance of protein
and far.” The finished cheeses, more
pungent and less salty than raw
ewes-milk Roquefort, stronger than
lowland cow’s-milk Stilton and
Gorgonzola, may be set apart from
other Picos de Europa blues
(Cabrales and Valdeén) by the indi-
ity of farmhouse making. The
cheeses combine the flavors and aro-
mas of the raw mountain milk curds
with that of a wild mold, called
Penicillium Lebaniense, which grows

vidua

naturally inside the cheese as it ma
tures [or at least two months in indi-
vidually owned wet, cold limestone
caves between 600 and 2,000 meters
(1,968 and 6,560 [eet) altitude. The
mold is helped along by local soplos,
the caves’ cool air currents, by the
oxygen pockets trapped in the curds
and by a [ortnightly washing, which
leaves the cylindrical cheeses damp
and only thinly skimmed by sticky
mold on the outside. There is no
other human intervention: no use ol
cultured mold, no innoculation nor
wire piercing, unlike the majority ol

blue cheeses. Lelt to ripen naturally
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in this way. each cheese is slightly
different, but the [lavors are always
extraordinarily integrated

‘Cave conditions are vital,” says
Javier Campo Campo ol Tresviso,
aged 40, who makes 2,500 kilos
(6,000 Ib) of cheese a year with his
brother Miguel. They learned the
craft from their mother and keep
nine cows, selling three-quarters of
the cheese direct from the village,
where they have a hostal and bar. “A
dry cave gives cheese as hard as a
stone and too much dampness de-
stroys the aroma.’

The transition from traditional o reg-
D.0.-making and [rom one
generation of makers to the next has

1stere

brought changes. Most makers now
use laboratory rennel instead of ani-
mals’ stomachs. Only a few add goat’s
and sheep’s milk in summer.
Maturing times have dropped back to
between two and three months. This
is, arguably, a good thing. Old-school
Picons, praised by Pérez Galdos [or
their “horrible fragrance,” could be
real stinkers only [or sniffing or eat-
ing by the very brave. Another

change has been the switch of wrap-

ping [rom leaves to paper-lined [oil
Amalia approves. “Leaves were ro-
mantic but unhygienic.” Tresviso's
Picon makers have also come up with
a project Lo create a large, easily ac-
cessible, collective maturing cave a
stone’s throw [rom the village to
group production and make their
work less laborious. Finally, the pat-
tern of production 1s changing. There
are now [ewer makers—eleven are reg-
istered with the D.O -but, like
Amalia, each ol them makes more
cheese. Last year production totaled
22,000 kg (48,500 1b)

Little Quesucos

For those, like Ricardo Besoy, aged
64, who remember the flavor of
Quesucos in the old days, when they
were made with raw-milk, the price
of survival seems costly. “They were
much creamier, richer and each one
had different flavors—oh, they were
sa good!” His face crinkles with plea-
sure. Now aged 64, he keeps goats

and makes cheese in a spick-and-




span white-tiled cheese room under
the family farmhouse in Tanarrio,
with the help of his daughters Trini,
aged 21, and Miriam, aged 15.
However, Quesucos' loss of quality is
relative: under European and North
American law, all young, semi-sol
cheeses with less than 60 days cur-
ing are, rightly or wrongly. made
with pasteurized milk to kill any dis-
ease-causing bacteria. Otherwise, the
modern making method remains un-
changed. The milk is healed and
curdled in a small open vat, the
curds are paddle-cut linely 1o pea-
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size, the buttery-colored whey is
piped out (and often reserved lor the
family or neighbors pig) and the
curds are then scooped directly into
molds like small llowerpots, where
they drain at cellar temperature be-
[ore being unmolded and cured, un-
pressed, in damp, chilled racking
chambers.

From this basic method come
enough variations to provide an en-
tire cheese board. Some derive from
differences in the making process it-
sell. Younger cheeses are creamily
unctuous while older ones, cured [or

MAKING MONX
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around a month, are lirmer and yel-
lower, and the occasional aged ones
are hard and nuuy. Brining gives a
slightly different llavor and [inish to
dry-salting. One of the makers press-
es his cheeses and two ol them
smoke naturally with juniper, beech
or black poplar. Other variations re-
flect differences between the pastures
or herds owned by each maker, for
example, or the natural molds in the
curing chambers. Cow’s and goat’s
milk is still the most characteristic
combination, giving a mild but tangy
cheese. Particular village traditions

The Benedictine monks of Cobreces,
a small coastal village in eastarn
Cantabria, make the region’s last
monastery cheese. The small round
wheels, locally famed for their nutty
flavor, provide the monastery with its
main scurce of income. The monks
make the chease twice a week in win-
ter and five times a week in summer,
selling just encugh to cover their finan-
cial needs. “It's rather like the local
gueso de nata, but with one big differ-
ence,” explains Brother Antonio, who
has worked in the dairy since 1980.

That difference can be found in the brick
bodegas discovered by workmen under
the church built for the monks when they
moved in here in 1808. The coaol air and
microflora below the high altar are perfect
for aging cheeses. "We sell the cheeses
when they are one month old, but the fia-
vor keeps developing for another three to
four months,” says Brother Antonio.
Politics, economics and health regulations
have forced the monks to move with the
times. The agricultural schoc! was closed
after the monastery was temporarily aban-
doned during the Civil War (1936-39): in

the 1970s, hard-pressed by lack of man-
power, the monks sold their herd of milk-
cows; in the 1980s, slill making cheese
with milik bought from the local coopera-
tive, they installed new stainless steel
equipment in the onainal white-tiled dairy
to mest health regulations; and in the
1990s they began to work with prepared
animal rennet extract instead of locally
bought animals’ stomachs. But they make
the cheese with traditional care, washing
the curds in warm water to remove their
acidity, pressing the cheeses slowly for 24
hours before brining, and letting them dry
and mature slowly on wooden shelves at
natural air temperatures. "Above all, we try
to disturb the bodegas as little as possi-
ble," says Brother Antonio. As we are talk-
ing. a Sunday service has started in the
church upstairs and the sound of hymns
floats out alongside the smells of ripening
cheese.
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BIG CHEESE LITTLE CHEESE
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CHEESE IS

FREEDOM

Zacarias Puente

“The basis of government policies regard-
ing cheese should be to search for quality
and differentiation,” says restaurateur
Zacarias Puente, knocking his knuckles on
the table. Zacarias-aka “the Gentlernan,
Protector and Ally of Cantabrian cheeses,”
the “cheesemakers’ champion,” and other
such cheesy nicknames-is, seriously, a leg-
endary figure. In 1981 he set up the Feria
del Queso de Cantabria (Cantabrian
Cheese Fair), Spain’s first showcase for its
then unknown farmhouse cheeses. The fair
aimed “to give adequate promotion to arti-
sanal chesse and the maintenance of its
traditions.” Zacarias tracked down 70 virtu-
ally unknown Cantabrian cheeses and invit-
ed over a hundred wine-, bread- and
cheese-makers, scientists, civil servants
and food writers to his hotel in Laredo.
Unsubsidized, he also paid most of the
costs. The fair was a wild success and was
to last ten glorious years, by which time il
had become national in scope and inspired
similar cheese fairs elsewhere in Spain. As
recognition of his work, Zacarias was
awarded the Official Cross of the Order of
Agricultural Merit by King Juan Carlos. Why
such an overriding passion? He says it
goes back to growing up in eastern
Cantabria, where he absorbed the sights,
sounds and smells of the shepherds,
cowherds and their flocks as they passed
through traveling between the mountains
and lowlands. He also tasted their cheeses
when he went to the shepherds’ houses to
pick up payments for his father. Currently
his work with cheese is channeled through
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the Cofradia del Queso de Cantabra
(The Cantabrian Brotherhood of
Cheese), a society of aficionados and
experts set up in 1985. *We would like
fo see regional government support for
the revival of raw milk cheeses and the
protection of small producers’ milk
quota.” He also remains hands-on at
his eponymous restaurant in
Santander, where he serves a splendid
Cantabrian cheese board, matched
with wines ranging from rosé to PX
{Pedro Ximénez sherry or Montilla D.O.
winej, and serves an unforgettable,
genuinely cheesy cheesecake.

also survive: pasteurized [resh Pido
is still made outside D.O. controls.
Bul these days the makers them-
selves also want to be original. “We
have worked a bit like neighboring
chels to make sure we don't com-
pete,” comments Pedro Velarde, the
president of the Quesucos de
Liébana D.O., [rom Pendes. Two new
inventions have appeared on the
scene: one is a larger format, called a
torta, and the other is cheese pre-
served in olive oil.

In this sense Quesucos are cheeses
with attitude~with personal stories
behind them. Ricardo Besoy, for ex-
ample, who was born in Brez and
started life as a shepherd, took his
family to Mexico to work for 11
years to save up and buy a 20-
hectare (50 acre) farm. He sticks as
far as he can to the old ways and
would like to revive his cow herd.
Juan Carlos Martinez Casares, aged
43, grew up in the Leonese moun-
tains and trained as a teacher before
he started off making cheese from
just 35 liters of milk a day in 1987.
He buys all his milk and takes a
middle road, making a broad range
of cheese, some outside D.O. con-




trols to allow year-round production
Andrés and Chus Camacho, both in
their thirties, inherited his parents'
farm in Lon and slowly adapted it to
modern cheese-making. Unusually,
they have managed to build up a
herd of over 300 goats, sheep and
cows to be sure of their milk supply
He says it is the newcomers who
have taught the natives how to make
the cheeses workable. Pedro Velarde
left Pendes for Santander but re-
turned alter his [ather could no
longer manage the dairy and he now
makes cheese with all the villagers’
milk to supply a major French su-
permarket chain. He has combined
what he considers the best of old
and new methods.

There are, however, common threads
to these very different stories. One is
the makers' fierce passion for their
craft and another is the sheer work-
load. The cheesemakers’ day stretch-
es from early in the morning until 10
p.m. at night and nearly everyone in
the family lends a hand. In this way,
the eight D.O. makers produce some
98,000 kilos (235,200 Ib) of cheese
a year, all of it sold within Cantabria.
It is a tough, demanding way of life

11004

St v’

N\

NI

From top to bottom: Juan Carlos
Martinez Casares grew up in the
I oy

ed as

ntains and

e he st

d m

counlries; Ricardo Besoy and his

ad

er Tr o keep

wiy

that makes you wonder why they
stick at it. "At least 'm my own
boss,” says Ricardo. “But at the end
of the day we all eat round the same
table.”

The Next Steps

There is a sense in which the cheese-
makers now stand at a crossroads
They now sell everything they make
locally, thanks largely to summer
tourism. But, on the other hand, it is
not a perfect [ramework. Santander,
the Cantabrian capital, for example,
has no specialized shop carrying a
range ol the region’s larmhouse
cheeses. Elsewhere—at the weekly
markets in Potes and Torrelavega, for
example, or at small gastronomic
shops in tourist centers—they are not
always sold in the best conditions.
The seasonality and vulnerability ol
the market also prevents the cheese-
makers [rom making year-round
contracts to buy milk [rom La
Liébanas livestock rearers, an in-
creasingly important link in the
chain to raising production. The fol-
lowing steps, Lo which many of the
cheesemakers aspire, is to be able 10
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use only the milk of their own ex-
panded herds.

“We need to change the dynamic,”
says Pilar Gareia Lozano, who orga-
nizes regional government courses
for beef and milk farmers receiving
European subsidies. “We could re-
turn part of the regional milk quotas
allocated by the European Union to
small milk farms, which can be cost-
elfective il they sell high quality milk
at a higher price. Cheesemaking is
one way of doing that.”

Another way of doing that would be
to link cheesemaking to organic milk
production. A research project now
underway at Santander’s Centro de
Investigacion y Formacién Agraria
(Center for Agricultural Research
and Training) is looking at the costs
of the entire production chain and is
comparing the quality of organic and
non-organic milk from cows grazed
in different pastures. “Research else-
where suggests organic milk has
more monosaturated fats,” says re-
searcher Susana Gutierrez, “That
makes it very interesting in nutri-
tional terms.” Since organic [arming
methods would coincide well with
those used for making young raw
milk cheeses given a certified hill of
health by government inspectors—a
system already underway in
France—they could also provide a
route back to the sensational,
creamy, old-style Quesucos.

As yel, there is no clear project in
hand. Nonetheless. the producers are
ready for further change. “The future
is in maintaining and renovating the
current cheese dairies,.” says Javier
Campo Campo. “The infrastructure
has hardly changed in eighty years
and we need to come up to date
without affecting the quality of the
cheese.” There is a problem, howev-
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er. All the cheesemakers work so
hard that they can rarely take the day
off to sell their cheese at commercial
fairs—it usually means making dou-
ble the quantity of cheese the follow-
ing day—let alone find the spare time
for larger projecis. In addition, they
are given little support to cope with
the sharp learning curve on adapting
to new food-safery laws, which come
thick and fast.

What would they like to see happen
next? “We don't really want to in-
crease the volume of production,”
explains Trinidad Besoy Gonzilez.
“We want to keep working in an arti-
sanal way that gives quality. We dont
want to build factories. But we'd like
to see more young people start
cheese dairies here, we'd like to see
the cheeses reach a wider public,
find a place in good restaurants. It
helps you feel your work is recog-
nized.”

Until that happens, the only way to
taste these cheeses is to take the trail
to Liebana-and be sure you get there
belore they sell out.

Vicky Hayward is a writer, journalist and
book editor whose articles about the arts,
travel, social issues and food are published
internationally. She is senior editor of
Internos Books, London. She lives in Madrid.

See Recipes page 89, Exporters page 116
and Credits page 136

W

EB SITES

www.mapya.es/aliment/pags/
denominacion/quesos/liebana.htm
Web site of the Ministry of
Agricuiture, Fish and Alimentation
that includes & section on the
CQuesucos of La Ligbana. It provides
information on the characteristics,
where it is produced and how it can
be obtained. (Spanish)

www.liebanaypicosdeeuropa.com
This site has information on Liébana
and the Picos de Europa including
their municipalities: history, monu-
ments, routes, holidays, maps and
tourism and hotel guides, products
and commerce. In the section on
products, there are links to individual
towns that provide information on the
cheeses of Liébana, history, produc-
tion methods and the cheesemakers
themselves. (English, Spanish).



Ahumado (smoked) The name for
smoked cheeses made in Liébana's
Camaleno valley. Today purpose-built
smokeries generally use poplar and
beech to give characternistic flavor to
year-round cheeses made with cow's
and goat’s milk. Liquid smoke paint is
also being introduced, but moves may
be made to ban it, as in the Basque
cheese D.O., Idiazabal,

Cantabria Spain's smallest political re-
gion, totaling 5,290 sq km (2,042 sq
miles). According to a regional govern-
ment report on cheesemaking in 1997,
30 different cheeses are made in
Cantabria in a total of 50 dairies, which

use a total of 65,000 liters (17,173 U.S.

gallons) of milk a day. Average daily
production is 12,000 kg (26,455 Ib) a
day.

Liébana The district of Liébana is
made up of seven municipalities cover-
ing 574 sq km (356 sq miles) and in
2001 had 6,030 inhabitants. The same
geographical area defines Liébana's
two D.O.s for farmhouse cheeses. In
2001 a total of 19 cheesemakers pro-
duced 120,000 kg (264,552 Ib) of

cheese, using milk from 1,048 milk-pro-

ducing animals (cows, goats, sheep).

Leche de Ganado (farm animals’ milk) The
local term for the characteristic mix of two
or three types of milk-cow's, ewe's and
goat's-which is used in cheesemaking in
Ligbana,

Penicillium Lebaniense The native mi-
crofiora, or special wild mold, which grows
in the caves where Liébana's blue Picon
cheeses are aged. Unlike Roquefort or oth-
er blue cheeses, Pican is not pierced to
encourage the mold's spores to penetrate
the cheese. The deep bluey-purple veining
occurs entirely through natural penetration.
Picon The traditional Cantabrian name for
blue cheeses from the Picos de Eurcpa
mountains, taken from the word picante,
meaning strongly flavored. Since the three
cheesemaking districts in the mountains fall
in three different political regions, they are
covered by different quality denominations.
The cheese's traditional name was joined
to those of the main producing villages to
give the European registered D.O. name:
Picon Bejes-Tresviso.

Pido |_egendary soft, fresh, tangy white
cheese named after the village in Liébana
where It is made from cow's milk with lactic
fermentation and the addition of a little ren-
net.

Queseria Farmhouse, or artisanal, cheese
dairy.

Queso de Cantabria Cantabria’s first
D.O., set up in 1986 to cover the traditional
semi-soft cow's milk cheeses made
throughout the region. Originally this was a
farmhouse cheese. This is a semi-industri-
dlized, cooked pressed cheese similar in
character to Port Salut. In 2001 22,000 ki-
los (48,500 Ib) of cheese were made,

BIG CHEESE LITTLE CHEESE g
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Quesucos The affectionate Cantabrian
name for “little cheeses,” made throughout
the region, and in areas of Asturias and the
Basque Country, although they also give
their name to one of Liébana's two D.O.s.
Soplos The name given to the naturally
damp, cool air currents which foster the
wild airborne mold spores in the caves
where Liébana's blue cheeses are aged.
The equivalent of Roguefort's fleunines.
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NATURAL BEEF
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TEXT
DEBORAH LUHRMAN

On the steep southern slopes of the Picos de Europa,

Spain’s Vega Sicilia wine family is helping rekindle the

spirit of a former mining community by combining the

local tradition of cattle ranching with a new era of

entrepreneurship and the most modern technologies—with

the aim of producing the highest quality beef by rearing

cattle in a way that is natural and respects the environment.

Coal mining and cattle ranching
were the two pillars of the economy
of the Esla River valley. The river
tumbles out of the southern gorges
of the rugged Picos de Europa
mountain range in northern Spain
belore flattening out on the high
plains of Castile-Leon, the au-
tonomous region that covers most of
the northwestern hall of the country.
Villages of this valley were home to
some 100,000 people in 1950, but
over the years young people in
search of a better future began mov-
ing away to the cities. The closure of
the region’s coal mines in the 1980s
was a final blow. Some of the villages
began to look like ghost towns and
by 2000 only 25,000 people were
left in the valley.
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One of those who moved away was
David Alvarez. He went on to found
the Eulen Group, a Spanish conglom-
erate that owns the prestigious Vega
Sicilia winery and specializes in huge
cleaning and security contracts. It
grosses some 600 million euros annu-
ally and employs 31,000 workers.

In Spain there is a strong tradition of
returning to the pueblo, at least for a
few weeks during the summer holi-
days, and deteriorating conditions in
the valley disturbed the Alvarez fam-
ily on their annual visits so they de-
cided to invest in their homeland
and try to turn things around.

In 1996, they started the Valles del
Esla project with the aim of “produc-
ing beef that is worthy of being eaten
with the finest Vega Sicilia wines.”

“My grandfather was a cattleman
here his whole life and the region
has traditionally been used for
grazing, so reconverting it 1o make
something like microchips didn't
make much sense,” says daughter
Maria José Alvarez, president of the
new enterprise.

“In addition, it is somewhat isolated
from the rest of Spain and there
isn't any kind of training for indus-
trial jobs. We were trying to figure
out what kind of business to start
and thinking: we have land, we
have animals and we have people
who know something about cattle
ranching~this is a solution that
takes advantage of the natural
resources that already exist here,”
she adds.



Home On the
Range

Wedged in between the granite
dome ol Susarén peak and the
Porma reservoir is the 1,000-hectare
(2,500-acre) Camposolillo ranch. It
is a model of natural grass-fed cattle
ranching and home to 200 contented
cows and steer. Amid the grazing
herds we could caich fleeting
glimpses of deer and antelope gal-
loping over the upper slopes. Just
down the road is the village of Lillo
with its medieval watchtower and
the San Isidro ski resort

Valles del Esla insists on raising cat-
tle that are free of any type of addi-
tives, hormones or antibiotics. The

animals live in open pastures where
they forage on native grasses. If the
pastures are covered with snow for
too long in the winter, a mixture of
alfalfa hay and cracked corn is put
out for them in the open air

All of the cattle in the project belong
to the Mountain Brown breed, which
was introduced in the zone from
Switzerland in the 1950s and is es-
pecially well adapted to the steep
terrain and cold winters.

Grass-fed beef tastes different—some-
how more beely and authentic—and
the natural cattle rearing system is
slow,"but the benefits of grass feeding
are numerous.

In mass produced beef, calves are
usually raised in pastures with their
mothers for the first six months and

then moved to leedlots to be fattened
up quickly on a diet heavy in corn,
other proteins and growth hor-
mones—which are banned in the
European Union but still widely used
in the United States. Since this is nei-
ther an optimal environment nor a
natural diet, antibiotics are routinely
mixed into the [eed to prevent illness.
Grass-fed cattle rarely get sick so
there is no need for antibiotics, which
have become so pervasive in modern
meat that they are sometimes blamed
for the evolution of new antibiotic-re-
sistant diseases in humans.
Environmentalists believe that cattle
grazing is fundamental to the ecolog-
ical balance of nature’s grasslands.
Cows keep trees and shrubs from in-
vading open spaces, they also spread
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Since the Mad Cow crisis and outbreaks of
foot-and-mouth disease in 2001, con-
sumers have become more awars of the
need to know the origin of the meat they
buy. European Commission meat labeling
regulations (EC1825/2000) became
mandatory in Spain as of 2000, The sys-
tem consists of a label identifying the ani-
mal or group of animals which was the
source of the meat, its place of birth, where
it was raised, where it was sacrificed and
where it was butchered. The label should
be attached to the wrapper on packaged
pieces of meat or, in case of unwrapped
meat, displayed on the meat counter ina
place easily visible to the consumer. A ref-
erence number or code linking each piece
of beef sold to a specific animal must fea-
ture on the label. Additional information,
such as breed, age, or feeding system is
aoptional under current regulations.

This system ensures the “traceability” of
the product. In other werds, it allows offi-
cials to track all the operations and all of
the partners that have taken part in the
production process, accounting for med-
ical treatments, feeding, processing and
other types of procedures that the animal
has undergone. From the rancher’s paint of
view, traceability improves the transparency
of production and marketing technigues.
From the consumer's point of view, it in-
creases food safety and boosts confidence
Cfforts to improve the safety and security of
beef and reassure consumers have en-
couraged Spanish producers to enthusias-
tically adopt new methods of traceability to
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track information about each animal
from birth to the meat markel. While
the main objective of traceability is to
guarantee that the meat will be healthy,
the systems also serve as a way of cer-
tifying each step in the production
process and of building a data base on
cattie ranching practices.

seeds and [ertilize the soil. In return,
the grasses provide a nourishing
feed, one that humans cannot digest
but that cows and other multi-stom-
ach creatures convert into high-qual-
ity protein much appreciated by car-
nivores the world over. This is an
icleal system especially in areas, such
as Camposolillo, that are too hilly to
grow any crops.

Nutritionally, a recent study in the
European Journal of Clinical
Nutrition found that grass-led beel
contained more “good” fats, such as
Omega 3 [auy acids, and less saturat-
ed [ats, such as Omega 6-which is be-
lieved 1o contribute to heart disease.

Adding
Technology

While grazing and leeding practices
remain patently old-lashioned, cat-
tle in the Valles del Esla project
clearly live in the high-tech age. At
birth a microchip that acts as a mi-
ni-transponder is implanted in each
animal’s stomach so that it can be
identified and traced throughout its
life and onto the meat counter. In
that way, strict control is main-
tained throughout the lilespan of
the animal, tracking things like
birth statistics, the ranch where it is
raised; the quality of grazing land;
any illnesses; and growth data. This
passion for quality control contin-
ues throughout the process of
slaughtering the cattle, butchering
and distribution.

Eulen has invested 10 million euros
in the project since its inception, cre-
ating two companies: Valles del Esla
S.A., which operates several cattle
ranches totaling 6,000 hectares
(15,000 acres); and Neal S.A., which



owns and operates a state-of-the-art
slaughterhouse, meat aging and dis-
tribution system. While just 45 peo-
ple are employed in these two com-
panies, an additional 200 local
ranchers have signed contracts with
Valles del Esla to raise beefl according
to standards established by the com-
pany—usually in small herds of 15 to
20 animals.

“We believe in the Lao Tse sentence
about teaching a man to fish rather
than giving him a fish. It is so much
of an obsession with us that we have
never given economic assistance Lo
any rancher. There is a training
phase, but they are the businessmen.
the ones who assume the risks, the
ones who decide whether to expand
their herds and when to sacrifice
their animals,” says Ms, Alvarez.
Currently. production stands at about
4,000 head of cattle a year, a mere
0.1 percent ol Spain’s total annual
beel production. Plans call for gradu-
ally raising production to 6,000 ani-
mals a year and then stopping so
that quality can be ensured.
According to the General Director
Joaquin del Arco, Valles del Esla will
never be a mass-market product,
“This is an elite product. Not a prod-
uct for rich people, but a product for
people who are concerned aboul
what they eat and [or people who
look for the ultimate in quality.”

Luis Gonzilez is one of the 200 in-
dependent ranchers involved in this
initiative. He and his wife own a
herd of 50 cattle=half of which be-
long to the Valles del Esla project. He
joined the project and was converted
to its natural husbandry methods be-
cause he knows [rom experience that
*homemade products and those
made commercially just don't taste
the same.”

,HN\HGOOJ

International
Recognition

Just a few years after it began, Valles
del Esla received international ac-
claim when the Expo 2000 Worlds
Fair in Hannover, Germany, selected
it as one of the world’s [ive best ex-
amples of rural development. Judges
praised the project’s objective of pro-
ducing high-quality natural beef as a
model for ecological and socially
sustainable development and said it
points the way towards the future.
But it was not the first international
recognition for Valles del Esla. The
Neal slaughterhouse, built on the
outskirts of the old mining town of
Sahelices de Sabero. uses systems
that go way beyond Spanish and
European regulations. Its liquid and
solid waste treatment system, for ex-
ample, was the first in Spain to win
the 1SO 14001 certification [or envi-
ronmental management. The ISO
9002 certification of quality followed
shortly afterwards.

Special attention is paid to the well
being of the cattle, so that they are
stress-free up to the moment they are
sacrificed. Stressed and nervous ani-
mals release adrenaline, which makes
their meat Lough and unappetizing.
The slaughterhouse is within a one-
hour country drive of all of the Valles
del Esla ranches, so the animals do
not sulfer long hot transportation or-
deals. The plant is built 1.5 meters
(4.92 feet) above ground so trucks
can unload the caule without using
inclined ramps and the ramps them-
selves are specially treated to keep the
animals from slipping,

Since it is a small operation, the entire
slaughtering and butchering process
is done much more slowly than mass
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production plants, ensuring the maxi-
mum standards of hygiene.
Information from the microchip im-
planted in each animal’s stomach is
transferred to a label on the carcass
and then onto each cut of meat.
Valles del Esla works in collaboration
with the governments Superior
Council for Scientific Research
(CSIC), whose technicians run several
quality tests on each animal as it
comes down the production line.
They test for pH, they administer
Prionix for BSE (Mad Cow disease)
and search [or any additives. Ranchers
who have not abided by the company
feed policy are found out and banned
from the project. While this has only
happened 3 or 4 times, CSIC inspec-
tors also help keep the cattlemen hon-
est by paying surprise visits to the
ranches several times a year.
Financially, it is worthwhile for the
ranchers to stick to the grass-fed
regime, not only is it less costly than
buying feed, Valles del Esla pays a
premium price for their cattle, about
20 percent higher than other compa-
nies. Prices are set several times a year
by a unique pricing board that in-
cludes representatives ol the ranchers.
Inspired no doubt by its connection
Lo the wine world, Valles del Esla
and CSIC also run a tasting panel [or
the beef, working out the optimal
aging conditions and identilying
consumer preferences.

The Taste Test

As American humorist James
Thurber once said: "Looks can be
deceiving, its eating that’s believing.”
So despite absolute faith in their pro-
duction techniques, the Alvarez fam-
ily was reluctant to bring their new
beefl to the table of Spanish gourmets
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until Valles del Esla was well estab-

lished and experiments in aging con-
ditions were concluded.

The meat first went on sale in 2000,
but was presented Lo restaurateurs,
journalists and members of the
Spanish Gastronomic Society the [ol-
lowing year in a daring taste test that
pitted Valles del Esla steaks against
the worlds most expensive meat—
Kobe beefl from Japan.

While it is difficult 1o compare the
meat of two diflerent breeds of cattle,
most of those present opted for the
Spanish product—which some said
tasted like the kind ol beef that used
Lo be served in Europes finest hotels
filty years ago.

While Kobe cattle are famously pam-
pered with beer massages that help
spread fat throughout their bodies,
promoters say Valles del Esla animals
gel the same massage-ellect by climb-

ORGANIC

MEAT PRODUCTION

ing up and down the steep slopes of
their pasturelands. In this way fat fil-
ters into muscle tissue giving it its
unique juiciness and tenderness.

But there is a big dilference in price,
with Kobe beel selling for at least 200
euros a kilo (about $100 per pound)
and Valles del Esla selling their top
cuts for 35-45 euros a kilo ($17-23
per pound) in Spanish markets.

Four types ol beef are marketed by
Valles del Esla:

» Milk-fed Veal is raised in open
pastures feeding only on cow’s milk.
It is sacrificed at a maximum age of 7
months and weighs from 145-180 kg
(320-396 [bs). The color is pink, it is
very tender, with a delicate flavor
and very little fat.

* Grass-fed Veal is raised on cows’s
milk and grasses. It is sacrificed al a
maximum age ol 11 months and
weighs from 170-230 kg (375-507

[N SPAIN

The so-called Mad Cow disease (Bovine
Spongiform Encephalopathy-BSE) has
awakened the interest of Eurcpean con-
sumers in organic meats, In Spain, or-
ganic livestock operations are booming
and, according to the Healthy Life
Association, many ranches are adopting
an organic system of production.
Organic livestack is either raised on the
grass-fed pasture system or with feeds
made from organic products. Great
emphasis is placed on the well-being
of the animals and respect for the enwvi-
renment and most organic ranches in
Spain combine livestock breeding with
organic farming.

In 2000 there were 1,082 organic oper-
ations in Spain-about half of them in-
volved besf production.




Ibs). The color is bright red, it is ten-
der, with an intense flavor and little
fat. It is only sold from October to
March.

« Mountain Veal is raised on a com-
bination of cow’s milk, forage, cere-
als and legumes. It is sacriliced at a
maximum age of 11 months and
weighs from 170-280 kg (375-617
Ibs). The color is reddish, it is ten-
der, with a moderate flavor.

* Steer is raised in the traditional
pasture system. It is sacrificed at a
minimum age of 36 months and
weighs a minimum of 800 kg (1,764
Ibs). The color is dark red, with a
strong [lavor and firm texture.

Gourmet Dishes

Since production is low, distribution
of Valles del Esla beef is selective. It
is sold in some high-end meat mar-
kets throughout Spain, but mostly in
gourmel restaurants. Madrid’s innov-
ative Viridiana restaurant serves the
beef exclusively, with chel Abraham
Garcia turning it into gourmet dishes
such as beef tips with wild mush-
rooms, foie and truffles or veal scal-
lops stuffed with cheese and peppers
in a sauce of Pacharan-the famous
sloe berry liqueur from Spain’s
northern regions.

“It is an exceptional quality beef, es-
pecially the steer, because it is a Lrue
steer, something which is very diffi-
cult to find in Spain where most
steer that is sold is really cow,” he
says, adding that he believes Valles
del Esla’s air-cured beel cecina (see
more on cecina in Spain Gourmetou!
No. 47) is the best available in Spain.
But selling a high-quality brand of
beef to consumers at a premium
price remains a challenge for Valles
del Esla. Beef is one of the few con-

sumer products that is not identilied
with a brand name and the company
is working hard to change that.
While the Mad Cow crisis in 2001
gave the company more faith in what
they are trying to achieve, it hurt
sales as many consumers gave up
ealing beel altogether.

“We are way ahead of the market-
place in Spain; it is still not ready to
accept this type ol product,” says
Maria José Alvarez. “We are going
against the current,” says Joaquin del
Arco, “This is the hardest job I've
ever had and probably the hardest
job 1 ever will have!"

Nevertheless, there are plans under-
way to launch export sales throughout
Europe by Internet in the near future.
The company also hopes to begin
exporting know-how gained over the
past five years to other rural devel-
opment projects in Europe and Latin
America.

Finally, Valles del Esla will soon begin
working with the wives ol their cattle-
men in a new project Lo raise natural
[ree-range chickens. Once again look-
ing into the past to move [orward,
giving local women an independent
source of income, more motivation to
remain on the land, and renewed
pride in a productive rural hifestyle.

MATURA
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Deborah Luhrman is a freelance journalist
from the United States and has been living
in Spain for the past 12 years. She has con-
tributed articles on food, wine and tourism
{o many publications. She is also a consul-
tant in tourism communications and works
on a regular basis for the World Tourism
COreanization.

See Recipes page 89 and Credits page 136

WEB SITES

www.vallesdelesla.com

Web site of the Ledn Valles del Esla
Mountain's Whole Meat Complex. it in-
cludes information on the project’s phi-
losophy, the problems and solutions
that the zone encounters, the defini-
tion of traceability, quality regulations
and transformation process, data on
the companies Valles del Esla S.A. and
NEAL as well as on the centers press
center and scientific publication bibli-
ography on beef. Interesting pho-
tographs and well thought out design.
(English, Spanish)
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elBullihotel
aclenda
Senazuza

For nearly twenty years now, El Bulli restaurant, on the Costa
Brava in Spain’s northeastern corner, has been opening up
for the season each Spring/Summer with a treat for its devotees
in the form of a menu radically different from the previous
years. Brilliant ... but hang on ... that basil-aromatized lobster
gazpacho (vintage 1989), that Bresse pigeon with blackberries
and anis-flavored salad (1997) ... does this mean we’ll never
get to eat them again? Don’t worry. Ferran Adrias latest
creation, elBullihotel Hacienda Benazuza, just outside Seville
serves many of those dishes of sacred memory. Better still,
you can eat breakfast, lunch and dinner, take it easy and
spend the night all in a seductive setting and all with the Bulli
guarantee. A sort of BulliMarathon, if you like. This is my

account of 24 hours worth of a marvelous marathon.
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It's midday on a hot Saturday in
summer. Getting Lo Seville from
Madrid couldn’t have been easier,
thanks to the AVE high-speed train
which whisks one pleasurably
through the dramatic beauty of the
Montes de Toledo and the vast olive
groves of Andalusia. Having arrived
in Seville, a 15 km (9 mile) drive
along the motorway takes us to the
Hacienda Benazuza, just on the way
into Sanlucar la Mayor, a typically
Andalusian village of whitewashed
houses and narrow streets. The great
outer walls and tower of the
Hacienda are white, too.

We are in deepest Andalusia, at the
far end of Spain from the Costa
Brava, in an environment that could-
n't be more different [rom that of El
Bulli. If Ferran Adnia set out inten-
tionally to create a contrast, he has
certainly achieved it. Perhaps he was
intentionally aiming for a historic
setting, too, for the history of this
group of buildings dates back to the
mid-13th century, when the
Christian King Ferdinand 111 (known

TEXT
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TRANSLATION
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in Spain as Fernando The Saint) con-
quered Muslim Seville and distrib-
uted its lands among those who
helped him do so, keeping the
Hacienda Benazuza {or himsell.
Sevilles haciendas were farms dedi-
cated to olive oil production, and the
tower is a characteristic of their ar-
chitecture. A hacienda employed so
many people that some became little
villages in their own right. Benazuza
was one such case: in the mid-20th
century it was virtually a village
tacked on the town of Sanlucar la
Mayor. Over the centuries, Hacienda
Benazuza had passed [rom owner to
owner, some of whom introduced
new architectural features such as
Renaissance courtyards and new gar-
dens. 1t also went through periods of
decline, and was divided up. Such
was the pattern of its history untl it
was bought and restored to unity last
century by the Pablo Romero family,
a legendary name in fighting-bull
stock-breeding. It was converted into
a luxury hotel in time for Sevilles
World Fair, Expo '92 (see Spain

Gourmetour No. 34), with El Bulli
joining the management team in
time for the turn of the new millen-
nium in 2000

Just as El Bulli is a “restaurant with a
difference” in both conception and
operation {it opens [or only six
months of the year, creates an annual
menu of over 100 dishes...), the idea
was Lo create the hotel equivalent,
starting by introducing a new menu
into the restaurant, then creating an
appropriate breakfast, and so on,
gradually working towards the [inal
objective.

We [ind the first clue that this is a
hotel with a dilference on reaching
our room: instead ol the usual basket
of fruit, we find a sleek glass tray art-
fully strewn with juicy slices of vari-
ous fruits dressed with mint and oth-
er aromatic herbs. I tuck in
immediately. The marathon starts
well: the combination ol [lavors
works beautifully, and its both deli-
cious and relreshing.

The spacious room is furnished with
lovely antique furniture of the sort



one would find in an elegant Seville
home, a style that is carried through
the entire hotel. as I discover when 1
set oll to explore it. The complex
structure ol courtyards, corridors
and gardens is enchanting. In the in-
terior, the spectacular white of the
facade is combined with tones of
pipeclay and reddish ochre-two col-
ors which crop up constantly in the
houses and monumental buildings of
Seville. What with the vivid blue of
the sky and the green of palm, olive
and orange trees, 1 can leel Andalusia
casting its famous spell.

La Abaceria

It's aperitil time, and I've arranged
to meet Pepe Garcia. He is the
lynchpin of this little domain, the
man in charge of ensuring that the
whole thing runs like clockwork.
He is going to be my “coach” during
this quick plunge into the world of
tastes and sensations that is
elBullihotel-no, that isn't a mis-
print, they write it all in one like
that: it’s their “brand.” Hacienda
Benazuza. We've arranged to meet
in the bar of La Abaceria, the small-
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est of the Hacienda’s three restau-
rants and the perfect place for sam-
pling tapas of Ibérico charcuterie
(ham, loin, chorizo), a really ripe
ewes milk cheese, and salted tuna
from the nearby lishing town of
Barbate, where such large caiches
are landed that it meriis the title of
“tuna capital of the world.” There
are also more elaborate tapas de coci-
na-"kitchen-made” tapas—which can
be eaten as a light lunch. This being
summertime, they include gazpa-
cho, salmorejo cordobés (a thicker,
Cordoban version of gazpacho. See

ANUARY-APRIL 2003 SPAIN GOURMETOUR 83



)

AJVNIT

/b
L

v

|d

r
b
h

Spain Gourmetour No. 56), garban-
zos a la vinagreta (vinaigrette-
dressed chickpeas), and ensalada de
pimientos asados al carbon con ba-
calao (roasted pepper and salt-cod
salad). The winter tapas de cocina
tend to be traditional stews, such as
pollo en pepitoria (chicken in al-
mond, garlic, parsley, egg yolk and
salfron sauce), potaje de garbanzos
(chickpea stew), and game dishes.
These warming, hearty dishes are
the classic fare of any good
Andalusian taberna, which is what
La Abaceria replicates, in both foed
and décor.

An abaceria is an old-fashioned small
grocer’s shop selling basic foodstulfs
such as oil, vinegar and pulses. This
Abaceria does the same: its shelves
hold perfect displays ol products se-
lected for elBullihotel’s own use—
quite a guarantee of quality given
how choosy they are.

La Alberca

After a suitably serious sampling of
aperitifs, it's time [or lunch. | obey
Pepe’s instructions, and head for La
Alberca restaurant, where I am due
for lunch, through the Renaissance
patio with its tall palm trees and vast
pots of ferns, through the entrance
patio (which contains a well), and
along the jasmine-[ringed, stone-
flagged corridor that leads to the
garden. There, hall hidden, is a huge
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swimming pool, surrounded by lux-
uriant vegetation and, on one side,
La Alberca. The [eel here is quite
different: under a sort of open-sided
tent, the atmosphere is Moorish,
with traditional tables, but also with
divans and big cushions suggestive
of a post-prandial siesta. Water cas-
cades from hanging platforms, cool-
ing the atmosphere and providing
that murmur ol walter so essential to
any Arab garden worthy of the
name. The restaurant is almost [ull,
but Rafa Morales, elBullihotel’s head
chef, takes the time to meet and
greet, and to talk me through the
menu. La Alberca’s menu is an “in-
between” one: while tradition and
simplicity are the motif in La
Abaceria, things get a little more
complicated here, though nothing

like as complicated as the dinner
menu in the third restaurant, La
Alqueria, where we are o dine later.
On the lunch menu are salads, local
fish of the day (banded porgy, sea
bream, monk(ish, red mullet)-and a
low-key meat section (steaks, tiny
lamb chops, galle de Lendinez—roost-
er raised in such a way that its meat
has the sort of flavor one thought
didn’t exist anymore). There are also
classic tapas and Andalusia’s lamous
fried fish, side by side with new
wave tapas such as Sopa de pepino
“tapeando” (a light cucumber cream
cold soup served in a flute glass
topped with caramel waler, cherry
tomato and basil). This is the [irst
item on a degustation menu to
which Rafa Morales has added the
delightfully named Paella caldosa en
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“Kellogs™ de marisco {Bullis take on a
paella-cum-bouillabaisse with
crunchy seafood crisps), and some
beautiful, fresh king prawns from
nearby Sanlacar de Barrameda (not
to be confused with Sanlucar la
Mayor). To round it all off, there’s a
CLFP!J Jc_{rcms con helado de queso

fresco y naranja sanguina (strawber-

ries with cream cheese ice cream
and blood orange).

The prevailing atmosphere is one ol
torpor. We, however, take the oppor-
tunity for a swim in the pool, fol-
lowed by further exploration of La
Hacienda, which is full of little secret
places tucked away among fig trees,
ponds and courtyards. We have a
date tonight at the last of the three
restaurants, and | haven't found it
yet—it’s called La Alqueria.

ANUARY-APRIL 2003 SPAIN GOURMETOUR 85




JAJVNITL)

——
e
e
o

003 SPAIN GOURMETOUS

La Alqueria

This is the Hacienda Benazuza’s star
restaurant and the keystone of this
elBullihotel, the first hotel in what
aims to be a chain of five or six in
Spain and (at least one of them) else-
where in Europe within the next five
years. The project is being kept very
much under wraps as vet, thereby
generating a great deal of fascinated
speculation about what Ferran Adria
is up to. We learn just a few snip-
pets: they are Lo be 40 to 50-room
hotels (Hacienda Benazuza has 44);
all will occupy “significant” build-
ings, anything from a traditional
masia (farmhouse) in the Catalan
countryside to an urban building of
some specific interest. Each will have
its own particular style and charac-
ter: whereas elBullihotel Hacienda
Benazuza offers the opportunity to
eat under the Adria banner as its
special feature, another’s might be a
bar with the worlds widest range of
spirits, or an art collection. The pos-
sibilities are endless. In all cases, un-
predictability will surely be a con-
stant. Take, for example, our perfect
host, Pepe Garcia: on a rainy aller-
noon he can organize an olf-the-cull
wine lasting [or interested guests
who, guided by Ralael Bellido, La
Alquerias sommelier, sample some
ol the superb wines from their cellar;
or a musical evening, or a Flamenco
show for an audience of just three..
This capacity creates an environment
in which there is always something
fascinating going on for those not
delighted by the opportunity to do
absolutely nothing.

But back to La Alqueria. In com-
mand of a stall of 38. Rafa Morales
is in charge of a sort of edible
archive, reproducing some of the

best recipes created by the El Bulli
restaurant team in the course of its
prolific existence—he worked there
[or seven years. Despite La
Alqueria’s three changes ol menu a
vear (Spring-Summer, Autumn,
Winter), it is impossible to sample
more than a [raction of El Bullis
hugely creative repertoire. Just work
it out: over a hundred new creations
per season multiplied by 19 years
comes Lo some 2,000 different
recipes. To prove the point, Rala
shows me an enormous, well-
organized book that holds just one
years recipes.

The fact of being open all year
round means that La Alqueria can
offer something that El Bulli’s sea-
sonal opening pattern precludes it
from offering: menus in which, lor
example, game or truffles are star
features. Although it is open to non-
residents, La Alqueria is, essentially,
a hotel-restaurant. For this reason,
and given that the average cus-
tomer—almost 75 percent of whom
are foreign, by the way-stays lor
four days, they change their
“snacks” (the range of little amuse-
gueules with which every meal be-
gins at El Bulli) on a daily basis. Ten
snacks and two tapas per person are
chosen by the chel, while the rest of
the meal is a la carte. The “carte” in
question quotes the year each dish
was created: this summer’s menu,
made up of 17 dishes, included
Salmonetes Gaudi (Gaudi-style red
mullet) from 1982 and Sardinas em-
panadas con picada deconstruida
(breaded sardines with deconstruct-
ed picada sauce) from 2000. Unless
you are particularly intent on eating
a specific dish, I still think the best
option is the degustation menu,
since this also features dishes [rom



El Bullis historical repertoire, albeit
in smaller portions. These are
served on unusual wavy plates, also
an El Bulli design.

The parade of [lavors seems endless:
it begins with Solid whisky sour, fol-
lowed by the “snacks"—palo de
parmesano (parmesan cheese straw),
pina colada en deconstruccion (“de-
constructed” pina colada), huevo de
codorniz caramelizado (caramelized
quails egg), piel de bacalao (cod
skin), piruleta de alcachofa (artichoke
lollipop), and so on up to the pre-
scribed ten. Then come the tapas, six
in all in this degustation menu.
These are served at a steady pace so
as not to overwhelm, and include
tagliatelle ¢ la carbonara (the noodles
are made out of jellied consomme,

one of those creations where the
technique is a genuine break-
through), melon a la parilla con
hierbabuena salada (flame-grilled
melon with salted mint-a perfect
contrast of temperatures and fla-
vors), cous cous de coliflor (for
which caulillower is turned into
light granules)...

And there are still the main dishes—
[our of them—to come. My favorites
were gazpacho de bogavante (lobster
gazpacho) and raviolis de remolacha
con frambuesa y gambas (beetroot
ravioli with raspberries and prawns),
as delicious to eat as they were beau-
tiful to look at.

Finally, dessert. The range includes
“Encerradito” (little spoons ol choco-
late with eucalyptus jelly), cubilete de
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chocolate (chocolate mold with co-
conult, curry and banana) and “pe-
quenas locuras” (literally “little fol-
lies”), which are the sweet version of
the earlier savory “snacks.”

You see what | mean about a
marathon...

Good Night, Good
Morming

Bullihotel's “good night” gesture is
equally original. After all, there
wouldn't be much point in leaving
one the usual chocolate after a meal
like that. No, the complimentary de-
tail on the turned-down bed is a lit-
tle bag containing salt and a cracker
embossed with the outline of the
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Hacienda’s tower. The accompanying
note explains that the hotel is “reviv-
ing an old custom of presenting
guests with bread and a few grains of
salt=basic foods—as a symbol of
peace and welcome.”

The next day dawns as hot as the
last. In the normal way of things, al-
ter a meal like last nights, my break-
fast would consist ol a cup of tea and
little else. But my stay here is nearly
over and I don’t want to miss the one
thing 1 haven't tried yet: elBullihotels
degustation breakfast, one of its star
Lurns.

Forget everything you've called
breakfast up until now-this is more
like a party. A trolley arrives bearing
[our big silver ice buckets, comtain-
ing jugs of the juices of the day.
Today’s are apple with basil, hibis-
cus, coconut V\'"h pir‘leappfﬂ. Clﬂd
grapefruit with thyme. There is a
range of about twenty varieties in all,
and they change every day.

Butter comes in three different
modalities: nutmeg, cream cheese
and chive, and “Fisherman” (as in
Fisherman’s Friend lozenges). as does
jam: carrot, praline and raspberry.
These are to be eaten with brioches,
croissants, pastries... Its all home-
made, all fresh today, and it changes
daily, so that almost 90 percent of it
is dilferent [rom the day before. The
aim is for guests never to have 1o eat
the same thing twice or get bored.
Fruit is served in stem glasses: pa-
paya in its own juice, pineapple with
juniper and sorbet, watermelon in its
own juice, raspberry with yogurt
mousse, vanilla cream with lemon
jelly—it’s hard to say which works
best. But all this is only the sweet se-
lection. Now [or some country-style
and Cantabrian anchovies with
tomato bread.
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It's a beautiful morning... and T've
made it to the finishing line.

Sonia Ortega has been coordinator of
Spain Gourmetour since its first issue.

Credits on page 136

WEB SITES

www.hbenazuza.com

Hacienda Benazuza's Web site in-
cludes information about its history,
function rooms, guest rcoms, resarva-
tions and local climate.

(English, Spanish)

www.elbulli.com

The restaurant's beautifully designed
Web site includes information and pic-
tures relating to Ferran Adna’s restau-
rant, cuisine, philosophy, lacation,
catering service, hotels (linked with
Hacienda Benazuza's Web site), press
reports and recently created waorkshop.
(Catalan, English, Spanish)
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Serves 4:

1 brioche-type loal ol bread

1 smoked Liébana Quesuco cheese

Caramelized onion:
500 g (1 1b 2 oz) onions
4 thsp brown sugar

4 thsp oil

4 thsp vinegar

Salt

Canapes of
Quesuco
Cheese with
Caramelized
Onion

Caramelized onions: Finely
slice the peeled onions and
place in a pan with the sugar,
vinegar, oil and salt. Simmer
until any liquid has evaporated
and the onions are beginning
to caramelize. The process can
be speeded up by cooking the
ingredients in a covered con-
tainer for 15 minutes in the
microwave, then quickly boil-
ing off any excess liquid.

Slice the bread into medium-
sized slices, trim any rind oll
the cheese and cut it into
wedge shapes. Place one
wedge ol cheese on each slice
of bread then top with a
spoonful of caramelized onion.
Place the canapés in a hot
oven (200°C/360°F) for 5
minutes to quickly melt the
cheese

Serve hot, direct from the oven.

Recommended wine:

A sweet red D.O. Jumilla made
from Monastrell grapes with
an attractive, bright, cherry-
red color and an aroma of ripe
fruit. Its full, slightly sweet fla-
vor should blend well with the
creamy cheese and juicy
onions.
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Couscous with Caramelized Quesuco Cheese

Serves 4:

1 Liébana Quesuco cheese
300 g (10 1/2 oz) couscous
I [irm red tomato

I thin green pepper

1 scallion

Chives

1 dl (6 thsp/4 1l 0z2) ail
Salt and pepper

Sugar for caramelizing
Warm vinaigrette:

1 firm red tomato

1 thin green pepper

1 scallion

Chives

1 dl (6 tbsp/4 N1 0z) virgin olive ol

2 tbsp sherry vinegar
1 tbsp sugar
Salt and pepper

Prepare the couscous by [ollowing the instructions on the pack.
Finely dice the peeled tomato, cut the pepper into small pieces
and chop the scallion and chives. Place in oil and heat gently,
just until the vegetables are soft, without frying them. Mix with
the couscous and season with salt and pepper. Fill individual
molds with this hot mixture and turn out on the plates. Place a
round slice of cheese on top, sprinkle with sugar and
caramelize with a red-hot metal spatula or under the broiler.

Warm vinaigrette:

Chop all the vegetables very finely. Dissolve the sugar, salt and
pepper in the vinegar, add the oil then the vegetables and
bring to a boil. Serve warm with the hot couscous mixture.

Recommended wine:

A young rosé made [rom Tempranillo, Garnacha and Verdejo-
Albillo from the D.O. Cigales with an appealing, raspberry-pink
color, a very fruity nose with hints of strawberry and raspberry
and a fresh, balanced, very fruity avor that lasts in the mouth.
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Salmon Steaks
with Picon
Bejes- Tresviso
Cheese

Serves 4:

4 salmon steaks
Salt

Cheese sauce:

2 leeks

200 g (7 o0z) frozen or canned small
green peas

200 g (7 oz) Picon Bejes-Tresviso blue
cheese

2 dl (7 fl 0z) thin cream

1 di (6 tbsp/4 11 0z) il

Salt, pepper and lemon juice

Cheese sauce:

Wash the leeks, slice into rings then cook
gently in the oil in a covered [rying pan
(or in the microwave for 5 minutes).
Cook the peas for 5 minutes only,
whether frozen or canned (both are pre-
cooked). Cut the rind off the cheese and
break into pieces. Place in a pan with the
cream and heat, stirring all the time, un-
ul it has melted. Add the stewed leeks
and the peas. Boil lightly and check the
seasoning,.

Wash the salmon steaks, season and grill.
Serve with the cheese sauce.

Recommended wine:

Try a white Chardonnay [rom the D.O.
Navarra, with a clear. bright, straw yel-
low color and characteristic, varietal
golden shine, with perfume of herbs and
honey. In the mouth it should be
smooth, full and persistent with a touch
of sweetness.




Chicken Breast
Fillets with Picon
Bejes- Tresviso
Cheese

Using a sharp knife, cut horizontally almost
through each fillet, then open up and flatten to
form one large [illet. Remove any skin and [at.
Cut off the base of the mushroom stems, wash
quickly, then dry and dice. Remove the rind
from the cheese and cut into pieces. Sauté the
mushrooms and cheese in half the oil in a non-
stick [rying pan for 5 minutes. Set aside 2 thsp
ol the mixture for the sauce.

Season the chicken fillets then spread with the
cheese and mushroom mixture. Roll up and
fasten with cocktail sticks. Brown the chicken
rolls in a frying pan with the rest of the oil for
2 minutes, then cover and cook over a medium
heat for 8 minutes. Remove [rom the pan and
keep warm.
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Serves 4:

4 half chicken breasts, skinned and
boned

1 chicken carcass

150 g (5 oz} Picon Bejes-Tresviso blue
cheese

200 g (7 oz) mushrooms

I dl (6 thsp/4 {1 0z) «il

Salt, pepper

Optional:

| tsp cornstarch

Brown the carcass in the same oil then cover
with 0.25 1 (2 thsp/2 ] oz) water. Bring to a
boil then reduce the stock to half and strain
Add the reserved hilling and blend. Il preferred,
bind the sauce with a teaspoonful of corn-
starch,

Recommended wine:

A young red Garnacha and Tempranillo ma-
tured in the boutle (for example, a 1999 vin-
tage) from the D.O. Campo de Borja. The pur-
ple-tinged, cherry red wine should bear a very
fruity aroma of berries and be powerful but
balanced in the mouth, with just a touch of
acidity
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Smoked Cheese
lce Cream in a Filo
Pastry Flower

Serves 8:

0.51(17 1 0z) cream

0.51(17 1 oz) milk

100 g (3 172 oz) smoked cheese
100 g (3 172
400 ¢ (14 0z) cream cheese (e.g.
Philadelphia)

< eggs

400 g (14 oz) sugar

) unsmoked cheese

Filo pastry flower:
16 sheets of filo pastry
Buuter

l

Cing sugar
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Cut the rind off the two cheeses and bring to a boil
with the milk and cream. Blend the cream cheese
with the sugar then add the eggs, one by one. Strain
the milk and cheese mixture, leave to cool a little
then pour over the cream cheese, sugar and egg mix-
ture, stirring all the time to prevent the eggs from
curdling, Transler to the ice cream maker, or make
the ice cream in the [reezer, stirring the mixture once
or twice with a lork during the freezing process. Serve
balls of ice cream inside the filo pastry [lowers, and
drizzle with a litle honey.

Filo pastry flowers:

Cut the pastry into 16 round shapes. Brush with but-
ter on both sides and line with two circles in each
case the inside of ovenprool bowls or molds. Place a

ling

glass or mold inside Lo prevent the pastry from [a
together. Cut the overlapping pastry with scissors to
form a fringe, and sprinkle with icing sugar. Bake at

175°C (315°F) for 5-7 minutes or until golden brown

Recommended wine:

A sweet D.O. Lanzarote made from Malvasia grapes
with an appealing, shiny gold color and a refreshing
herbal aroma that complements its sweetness. With
its fruity flavor and aromatic aftertaste, it makes an
ideal partner for this delicate ice cream.



Castilian-style Rack
of Beef with Baker's
Potatoes

Serves 6:
3.5 kg (7 Ib) rack of Valle del Esla beel ribs
2 cloves garlic

1 dl (6 tbsp/4 1l 0z) oil

2.d1(7 M 0z) water

Oil for greasing the dish

Salt, pepper, parsley

Baker’s potatoes:

750 g (1 b 10 oz) potatoes
1 onion

1 dl (6 tbsp/4 1l 0z) oil

Salt

Crush the cloves of garlic with the parsley, salt and a little
oil in the mortar. Brush some of this mixture over the
meat and leave for hall an hour. Transfer to a greased oven
dish then place in the oven at 180°C (324" F). When hot,
mix the water with the rest of the mortar mixture and
brush the meat again. Brush several times during roasting
until the meat is brown. To prevent the meat juices from
burning on the bottom of the pan, add a few spoonfuls of
water as required. When the mortar mixture is finished,
brush the meat with the pan juices. When cooked-alter 2-
3 hours—remove the meat from the pan and cut into indi-
vidual ribs. Add a little water to the pan juices to make a
sauce, and serve the hot ribs with bakers potatoes.

Baker’s potatoes:

Peel the potatoes, wash and cut into thin slices. Peel the
onions and slice finely. Place the potatoes and onions to-
gether in an oven dish. Season, drizzle with oil then cover
with foil and bake in the oven with the roast meat. After
45 minutes or when cooked, uncover to brown

Recommended wine:

A red D.O.Ca. Rioja made [rom Tempranillo and Gar-
nacha, with a dark cherry color and fairly intense toasty
aromas, wood and fresh fruit. In the mouth it should be
powerful and [lavorsome, with well-balanced hints of
wood and [ruit.







Grilled Sirloin with
Four Sauces

Serves 4:

500 g (1 Ib 2 oz) Valle del
Esla sirloin

Olive oil

Maldon salt

Chive sauce:

1 bundle of chives

I bundle of parsley

1 dl (6 i|‘1:~]1/4 fl 0z) oil
| thsp sugar

1 thsp mustard

Salt and pepper

Mustard sauce:

2 tbsp grain mustard
+ Li)SP H'lll}'l_‘lllllllz;t'

I thsp sugar

Salt and pepper

Radish sauce:

| cup mayonnaise

4 thsp horseradish sauce
or grated horseradish

I thsp sugar

Salt

Romesco sauce:

2 cloves garlic

2 dried (or canned)
choricero peppers

1 ripe tomato

Fresh white bread crumbs
2 thsp olive oil

I thsp vinegar

I small piece of

chili pepper

Salt, ground pepper, water

Heat the griddle or a hot stone. Cut the meat into
even-sized strips and arrange on a wooden board
on the table. Place the hot griddle or stone next to
it, with tongs so that each person can cook their
meat to taste. Place the different sauces in suitable
containers so that cach person can dip their meat
into the chosen sauce or serve some onto their
plates. Also olfer a small bowl of Maldon salt and a
pepper mill.

Chive sauce:

Blend the chives with the parsley, oil, sugar, mus-
tard, salt and pepper until the texture ol a sauce
Check the seasoning,

Mustard sauce:
Mix the grain mustard with the mayonnaise, and
add the sugar, salt and pepper.

Horseradish sauce:
Mix the mayonnaise with the horseradish sauce or
grated horseradish, add the sugar and 1aste o

L'}'IL'L'I\'

Romesco sauce (available from specialist
shops):

Crush the cloves of garlic together with the
choricero peppers, the skinned and seeded tomato,
fresh white bread crumbs (first soak in water and
then squeeze), olive oil, vinegar, chili pepper, salt
and ground pepper. If this gives a very thick sauce,
add a little water,

Recommended wine:

A red crianza D.O. Conca de Barberd, made from a
blend of Cabernet Sauvignon with Merlot. A deep
red color, with an intense, very ripe fruit aroma
reminiscent of blackberry jam. In the mouth, it has
structure, balance and a lively, persistent aftertaste.
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| | [ Serves 4:
Carpacc |O Of S | r|O|n 350 g (12 oz) Valle del Esla rump of beel
[ N ! { 1 dl (6 tbsp/4 [l oz) olive oil
Wlth Ol I\/e O|| y O' |ve8 50 ¢ (2 oz) cu:'c:i E\-‘Iancl:ctgo cheese
12 black olives

and F|ak68 Of l\:ILl.;-L:!TI:I.:};?]T. e
Manchego Cheese reshly-ground black peppe

Freeze the piece of beefl for hall an hour then slice very
thinly by machine. Arrange the slices on the plates and
drizzle with the oil. Sprinkle with flakes of Manchego
cheese, Maldon salt and freshly-ground black pepper

Chop the olives very finely, sprinkle over the meat and

SETVE.

Recommended wine:

A young red Tinta de Toro (Tempranillo) aged in the bot-
tle (1999) [rom the D.O. Toro. The color is a purple-
tinged, bright cherry-red. In the nose, it should be fruity
and in the mouth it should have a full, lleshy texture with
vivid tannins. These are played down by the olive oil and

the olive garnish




Season the meat, fry in the oil until brown, remove and set aside. In the same
oil, fry the onion, garlic, leek, green pepper and chopped carrot until brown.

Add the meat, pour over the brandy de Jerez and, when hot, flambé the ingre-
dients. Add the red wine, seasoning, bay leal and thyme. Pour over the stock,
cover and simmer for 2-2 1/2 hours,

checking occasionally and adding any
condensed steam that collects inside the lid. When the meat is tender, remove
and strain the sauce. Return to the pan with the meat, add the cooked garnish
and bring to a boil. Serve hot

Recommended wine:

A red crianza from the D.O. Bierzo made [rom Mencia grapes with their char-
acteristic fruity aroma. A deep cherry-red wine of medium intensity with a
[ruity [lavor that will be a refreshing partner for the rich meat sauce.

Valle del Esla
Beef Cheek
Stew

Serves 4:

1 kg (2 1b 4 oz) cheek of
Valle del Esla beel

L dl (6 thsp/4 1 0z) D.O.
Baena virgin olive oil

1 large onion

1 clove garlic

1 leek

| green pepper

1 large carrot

L dl (6 thsp/4 1l 0z)
brandy de Jerez

L dl (6 thsp/4 1l 0z) red
wine

4 dl (14 fl oz) stock

Salt, pepper, bay leal and
thyme

Garnish:

150 g (5 oz) peas

150 g (5 0z) baby carrots
150 g (5 oz) boiled new
potatoes
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A Humanist

N the

MOUNTAINS

—duardo Martinez de Pison

Eduardo Martinez de Pison is one of Spain’s
most important scientists. Professor of
Physical Geography at Madrids Autonomous
University, his contributions to the study of
mountains, glaciers and volcanoes, amongst
other subjects, have filled a bibliography that
it is impossible to mention here. He has
worked all over the world—from the North

Pole to the Antarctic, and his work in Spain

won him the National Environment Award

in 1991. No ivory-tower researcher, he is a
man committed to defending the subject of

his studies—mountains, nature, life.

21st-Century
Quixotes. Part 5



215T-CENTURY QUIXOTES
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It is always a pleasure to listen to a
learned person and Eduardo Martinez
de Pison is certainly learned. But at
the same time he is an affable, ap-
proachable, jovial person who has the
gift of eloquence. He speaks beauti-
fully, choosing his words with care.
His rich, flowing vocabulary reveals
not only his extensive technical
knowledge but also his vast humanis-
tic culture. He is an erudite person,
dedicated to passing on his scientific
passion to his students but, at the
same time, his sensitivity leads him to
transmit to others the experiences ol
his intensely-lived life-as a traveler,
mountaineer, dreamer.

What is your utopia,

your Quixotic ideal?

Il you have a Dulcinea, an ideal, then
you can [ollow it as Don Quixote
did. According to my concept of ge-
ography, the ideal would be to
achieve whatever is best for the sce-
nario of lile, for the landscape we
live in. We need to arouse people,
make them feel grateful to the earth,
stop them from sucking it dry. We
have to instill in people the idea that
we are just passengers on this train,
ephemeral inhabitants. We cannot
spoil the earth because future gener-
ations have to live in it.

Listening to him, you wonder if you
are talking to a geographer, a geologist
or a poet. What he undoubtedly is, is
a lover of Mother Earth. Martinez de
Pison was born 65 years ago in
Valladolid in the heart of Castile
(which the Spanish poet, Antonio
Machado, described as a “sad, noble
land, the land of high plains, barren
soil and rocky outcrops”).
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Where does your passion for
mountains come from?

My family moved to Aragon when 1
was an adolescent. From where we
lived, you could always feel the
presence of Mount Moncayo and the
Pyrenees. On an excursion there, |
was captivated by their beauty.

That was the start of a passion that
was to take him to some of the
highest points of the planet.
Eduardo was lucky to have an out-
standing teacher-Manuel de
Teran—one of the most eminent of
Spanish geographers, who “encour-
aged me to take an intellectual in-
terest in geography. 1 discovered
that what I found most attractive in
my excursions to the mountains and
in contact with nature could be ex-
plained by science.”

What sort of science is
geography?

Geography deciphers something
that fascinates me-the landscape.
But I started out as a mountaineer
rather than as a scientist so, when |
began to study, | discovered a sub-
ject that | already loved. Over the
years, by using a method, a toal for
scientific knowledge called geogra-
phy, | was able 1o channel my inter-
ests. In the early years, 1 focused on
rock walls, ridges and summits, but
then | took an interest in things that
do not require such a close physical
relationship with the land.
Although I am still interested, 1 now
prefer to measure mysell intellectu-
ally against the land and its enig-
mas. I love going out and interro-
gating the planet.

But do those enigmas really
exist? Hasn't everything
already been discovered?

There are always new things to dis-
cover and you are walking in the
footsteps of those who preceded
you, or even in your own. In geogra-
phy, there are places that are well-
known and well-trod, and others
that have not yet been studied. Just
as man used [ire long before he had
any scientific knowledge about it,
man has been in territories without
showing any curiosity about them,
just using them, traveling over them
or destroying them. In fact, scientific
exploration can be done without
traveling far from home because
there is always a rock formation, a
plant formation, a type of erosion or
whatever that nobody has investigat-
ed because they are located in places
that are apparently perfectly well-
known.

You have mostly studied
mountains, glaciers and
volcanoes. Do you find the
desert dull?

Man-made deserts are absolutely
horrific, but natural deserts are mag-
nificent. And there are two types ol
desert—dry deserts such as the
Sahara, and cold deserts such as the
Antarctic. They both have their
charm, but I think I prefer cold
deserts, Someone once said that, in-
stead of calling environmentalists
“green,” we should call them
“brown” because they also have to
defend dry, arid terrain. The Gata
Cape in Almeria (southern Spain),
for example, has fabulous desert
landscapes.




Is it possible to read a
landscape?

Yes, but landscapes have a language
that you have to learn first, and that
takes time. Just as it is easier to learn
English in an English-speaking
country, the language of nature can
best be learnt in the mountains. But
the classroom is still necessary for es-
tablishing a method. Once you reach
the level of “interpreter ol nature,”
then landscapes have a lot 1o say.
Landscapes are an open book wait-
ing to be read. I take my students
out to the country and teach them to
read the meaning ol a limestone
rock, or ol sand. Gradually they
learn the alphabet, then they learn 1o
make words and eventually they can
read whole pages. A landscape in the
Picos de Europa in Asturias will talk
of rocks, one in the Cantabrian
mountains will talk of beech forests,
a landscape with four roads will talk
of people. All this needs to be taught
so that people can appreciate land-
scapes and enjoy them. Landscapes
are documents that record history-a
meadow, a rural road, a cattle track
They all have something to say. If
there is nobody to interpret them,
this leads to ignorance and, from
there, to lack of esteem and, finally,
destruction.

Is progress the enemy

of landscape?

Not necessarily, because progress is
also intellectual and cultural, not on-
ly economic. Nobody today would
dream of knocking down a cathedral
to build a car park. But such a con-
viction is the [ruit of intellectual
progress and it must be instilled in

people so that it can then be extend-
ed to other aspects of the landscape,
not only the part that is made up of
monuments. Cultural corrections
have to be made to the machinery of
economic progress to prevent the
beautiful things that can be found all
over Spain from disappearing-shep-
herds’ cabins, walled meadows, vil-
lage homes. These are not monu-
ments but they are still worth
preserving because they form part of
our identity.

Spain is said to have an
unusually varied landscape.

Yes. That’s true. But the green part of
Spain is very small, just a narrow
strip, although it is very rich and
varied. But that’s just it. You can
travel just a short distance and find a
greal range of different landscapes.
The Iberian Peninsula is a miniature
continent, but the landscape is out of
proportion. The area covered with
beech forests is tiny in comparison
with the plateau. The most common
types of landscape in Spain are large
valleys (such as those of the Ebro
and Guadalquivir rivers), plateaux
and coastal areas which are also very
varied

Is there any particular
landscape in Spain that you are
especially fond of?

I love the Pyrenees in Aragon. 1 love
the landscape and 1 [ind the people
charming. But | am at ease anywhere:
in the Sierra Nevada or the fertile
lowlands of Aranjuez. But I haven'
been everywhere. Just recently I was
in the Redes National Park in
Asturias for the first time and found
it most impressive. | hope to return.

Is landscape just a physical
space, separate from the animals
and people that inhabit it?
Landscape is the territory we live our
lives in. In his magnificent novel,
The Living Forest, Wenceslao
Fernandez Florez described a wood
as an animated space. That's exactly
it. There is no such thing as an inani-
mate space, except perhaps for the
Antarctic, but even the Antarctic is
animated by the wind, the creaking
of the glaciers, the murmur of the
torrents and the seals along the
coasl. The landscape is the scenario
in which its animal, plant and hu-
man inhabitants act out their lives. It
is both the “acrid smell of broom" in
the words of Machado. and the peal
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of bells. A famous mountaineer once
said, “All mountains are great, but
they are grandiose il there is a man
there to [eel 1t.” The adjective "great”
describes an objective value—size.
“Grandiose” is subjective. It express-
es an emotion that cannot be ig-
nored.

Mountains exert such a strong
power of seduction that some
people are prepared to risk
their lives to conquer them.
That’s because the beauty of moun-
Lains is extreme, Great aesthetic plea-
sure can be had [rom looking at
them and climbing them. Climbing a
mountain is an adventure, an epic
exercise, and it is part of human na-
ture to want to feel that sensation.
Mountains give an overall life experi-
ence because life is as present as
death. It is no game. It is not like go-
ing skiing then going for a few
drinks in the evening. When you
face the challenge of a mountain,
you are facing the wild planet and
beating it fills you with spiritual sat-
isfaction.

What was your worst
mountain experience?

It was on the Diran Peak in Pakistan
in 1979 when three of my [riends
disappeared-a photographer, a
botanist and a geographer who was a
former student of mine doing his
doctoral thesis. And it was the first
Spanish expedition to the
Karakorum. They were in one camp
and | was in another. Part of a glacier
collapsed and completely smothered
the platform they were on. The next

lO‘I’ JANUARY-APRIL 2003 SPAIN GOURMETOUR

day the landscape was so disfigured
it was impossible to [ind the spot
where they had been camping. These
things are impossible to explain in
words because those mountains are
massive, with peaks measuring over
7,000 meters (22,965 1), We were in
a very remote spot, very high up and
very cold. Getting out of there was
hard but what was hardest was los-
ing my colleagues. They are not the
only people | have lost in the moun-
tains, but they were the first.

What is the most inhospitable
place you have been to?
Greenland, more so than the part of
the Antarctic [ know. Also the North
Pole, but there you have the [eeling
that somebody may come and find
you. In Greenland, there is a never-
ending chain of peaks, and impossi-
ble ice and fjords, and you can't
help thinking you'll never get out
alive. You are totally alone, in vast
landscapes where man just doesn't
count. But, though it is an inhos-
pitable landscape, its inhumanity is
magnificent.

Is nature unfair?

Nature is indifferent and innocent,
though to us it may seem cruel. It
has its laws and mechanisms that
sometimes manifest themselves in
the form of catastrophes. but man is
just another element of nature. Man
likes to dominate, and takes advan-
tage ol nature’s resources, but man
and the planet are not two separate
elements. Man is able to live pre-
cisely because he forms part of the
planet.

Benjamin Disraeli is reputed to
have said, “Travel teaches
tolerance.” What have you
learnt from traveling?

That sentence is true. When you
travel, you learn that the world be-
longs to others, that you are no maore
than a visitor. When you travel, you
discover human qualities that have
developed out of different codes 1o
the ones you are used to. My capaci-
ty for tolerance and appreciation is
not an inherent virtue of mine. It is a
reflection of the humanity 1 have
found not only here in Spain but
also in remote places for which I can
feel nothing but thanks. You have to
be very ungrateflul not to recognize
this, and those of us that live in de-
veloped societies are often just that.
We live our narrow, mediocre, sell-
interested lives, lorgetting the values
that distinguish those splendid peo-
ple living ar away, lost in the valleys
of the world.

Carlos Tejero is a journalist and coordina-
tor for Spain Gourmetour
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mediterraneos

Best known outside Spain as
the author of the Pepe Car-
valho detective novels,
Manuel Vazquez Montalban
is equally well known on
home ground as a pol
essayist, lood writer and
champion of grass-roots

ical

cooking. In a new series ol
ten books, launched ea
this year, he pulls together all
the different strands of his
work around various differ-
ent themes related 1o food

and drink

One of the lirst titles to appear

is La Cocina de los Mediter-
raneos—Viaje por las Cazue-
las de Cataluna. Valencia y
Baleares (The Mediter-
raneans’ Cooking—A Journey
through Catalan, Valencian
alearic Cooking Pots)

and

¢t is one close to
Montalbans heant and stom-
ach—he is himsel{ Caialan-and
one can see this in the
ground-rules he applies here
One of his guiding princ iples
is that we should not be mis
led by the recent concept of
healthy Mediterranean cook-
ing since 1t sidelines a wealth
of sausages, pork-fat pastries,

Lhum'.m dishes and other

goodies essential to \iw nish

\’L‘i':llL'I'IiiI]i.'.l[!_L';‘I:n.\'ll\‘l‘]\ As

a second general principle,
dismantles each region into its
old-fashioned comarcas, as de-
fined by physical geography,
an approach which makes

good sense when looking at
local Spanish cooking because
each comarca draws on the
same shared pool of produce
thanks to the shared terrain
and microclimate

M* Ermibis Gorzedler Sevills

A la mesa con
losneyESde

uricsidsdes v anéodotss
tk |I cocins de palacio

The result isa la

tical cookbook. There are

» but prac-

over 300 recipes (nearly
thirds of them from Catalo-

mia) and three introductory
essays, one for each region, in
which Momalban traces the
key factors that shape the
character ol each cuisine be-
fore running through an in-
ventory of the most impor-
tant dishes. There are also a
good selection of color pho-
tos showing how the finished
dishes should look—these are
unusually authentic. There is
one main problem, however

the lack of credits for the
recipes themselves, which,
particularly in this context,
needed their place of origin
and source-printed or spo-
ken. (Ediciones B; www
edicionesb.com)

A la Mesa con los Reyes de
Espana. Curiosidades y
Aneécdotas de la Cocina de
Palacio (Eating with the Span-
1sh Kings. Curiosities and
Anecdotes about Palace Cook-
ing). This is a new edition of a
chaty and highly readable
book which is popular rather

than senous history—there is
no attempt to delve into any of
the extensive prim:
on the Spanish royal house-
holds—but it includes all kinds
of il‘.'clux'nm_\ snippets \\.'hiL h
suggest that roval eating habits
h‘m L\t‘l\t( from conspicu-

Y S0urces

ous consumption towards a
more rationally balanced ap-
proach and that alongside tha
the monarchs and their fami-
lies have also always [ound
ways to eat what they want be-

hind the scenes. (Ediciones

La cocina de
las monjas

Temas de Hoy S.A;
www.temashoyes)

La Cocina de las Monjas
(The Nuns' Cooking) isa
handy new edition of a book
first printed thireen years
ago. Since then, recipe collec
tions from Spanish convents
have enjoyed a publishing
boom alter proving to be best-
sellers. Exactly why this

should be so is stll unclear—it
may be the homeliness of the
food or the [ascination of what
goes on behind closed doors-
but in any case this collection
of recipes by Luis San Valentin
is appropriately sober, frugal
and plainly presented with a
hundred recipes, all from con-
venis in Burgos provinge, in
Castile Ledn. From a cooks

n

point ol view, sor
recipes are for produce from
the kitchen-garden such as ar-

of the best

tichokes, potatoes and cauli-
flower. For this new edition all
the recipes have been rested
and given accurate quantities
There is also a brief historical
bac LLI[U‘I} on cach convent,
which helps to conjure up the
life of
and work behind closed
doors. (Alianza Editorial S A.;

wzaeditorial.es)

hese cooks who live

wwy

It 15 often said that a picture
is worth a thousand words
In The Spanish
Attraction-The British
Presence in Spain from
1830 to 1965, Simon
Grayson, an English [ilm and
photogr 'p'rn' researcher, has
pulled together 80 little-seen
black and white photographs
that show the life and times
ol the British who came 1o
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RED SWEET PEPPERS "DEL PIQUILLO"
*DEL PIQUILLO peppers are sweet, slightly piquant red peppers. Short
and shaped like a rounded triangle with a pronounced point, they are

fine-textured and not over-fleshy”

The traditional serving way:

RED SWEET PEPPERS DEL

PIQUILLO WITH GARLIC

INGREDIENTS FOR 4 PERSONS
*1 can Piquillo Peppers *1 whole garlic

* 200ml, olive oil * salt

Heat the oil in an earthenware dish. Cut the
garlic cloves in two and fry gently in the oil. |
Before they begin to change colour, add the
peppers with the liquid from the can. Season.
Gently shake the dish until the sauce binds.

Serve hot.

Packed by:
CEVENASA DANTZA, S.A.
Ctra. Peralta, s/n

31340 Marcilla (Navarra) SPAIN

Tel.: (34) 948 71 39 70
Fax: (34) 948 71 39 71
www.dantza.com
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THE SPANISH ATTRACTION
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Spain. The book includes
many famous figures—Richard
Ford, Queen Victoria Euge-
nia, George Orwell and
Robert Graves, for
example-but more interest-
ing, perhaps, are those hid-
den corners of history that
often come to hight only
thanks to photographic
archives. Here aie images of
anonymous engineers, rail-
way builders, businessmen
and even [ootballers who
were residents of British com-
mercial outposts between
Tenerife and Bilbao. The old-
est of these communities is,
as Grayson points out, that of
Jerez, where the arustocratic
wine families are distin-

guished by a rare degree ol
integration into local culture
and life. A well-researched
text outlines the stories be-
hind the photos. An excellent
book [or its realistic view,
counterbalancing the often
romanticized idea of the
British presence in Spain

(Ediciones Santanta S.L;

santana@ynet.es)

INn Brief |

HOME COOKING
Cocina Charra (Charra
Cooking) takes us to the
rolling |
ther side of the River Tormes
as it flows through the city
ol Salamanca rowards the
Por This is
classic old Castile with bull-

s and ::\‘..nll.\ on ei-

uguese frontier

rearing ranches and Iberian
pigs grazing among holm- |
oaks. The authors, Elisa

Nunez Mateos and Arturo
Gonz Martin, have done
a really good job in caiching |

the sober, meat-based char-
acter and medieval peculiari-
ties of this little-covered cui-
sine, not only in the recipes
and their unusual spicing
but also in a wry introducto-
ry A-Z covering everyvthing
from lentils to hunger (and
65 local verbs for cooking)
Literary quotes accompany
the recipes too. A book with
plenty of lingering (lavor
{Alianza Editorial 5.A.;
www.alianzaeditorial.es)
Cantabria Gastronomica.
Su cocina, de Pueblo en
Pucblo (Gastronomic
Cantabria. Its Cooking, from
Village to Village). Written as
a visitors’ gmde, this food-
lovers' portrait of 102
Cantabrian villages describes
each one through a brief gen-
eral text and two recipes. The
author, Jos¢ Antonio Esteban
Torres, chef of the Hotel Al-
tamira in Santillana del Mar
1s a professional chel, but has
collected most of the recipes
from home-cooking sources
They offer a great mix of au-
thentic coastal and mountain
cooking from this small
northern region. Spring veg-
etables with clams, red beans
with squid, stewed venison
cheese toasts with thyme and
honey, cabbage with rice and
summer [ruit compote
cooked in grape juice are ex-
amples. A good source book
for a little-known region
(Grdficas Imgraft.

www.elcandelario.com)

FOODS

Foic Gras. This lovingly pro-
duced bilingual Basque and
Spanish edition of an old
French text by Jacques Saint
Germain is the first “cuader-
no,” or gastronomic notebook
ol a senes published under
the editorial eye of Michelin-
starred restaurant Mugarit=’s
young chel Andoni Luis
Aduriz (see interview in Spain
Gourmetour No. 33) Al-
though Samnt Germains emi-
nently readable treatise on the
history and evolution of foie
gras remains essentially
French, this edition is a hap-
py reflection of the explorato-
ry depth behind young Span-
ish professional cooking. The
recipes, by the way, are won-
derful. (Editorial Aurrera S.L_;

P —— ) T P .
ediaurrera@euskalner.net)




El Champinon y Setas de
Castilla-La Mancha (1
Mushroom and Cultivated
Fungi of Castile La Man
cha). This promotional

book brings together vari-

ous short essays on the his-
tory and growing tech-
d

niques of cultivat
mushrooms, which have

become one of La Manchas
key crops in the last lorty

years. Then come 35
11

recipes culled from ¢
and mycologists’ entries in
the annual Gastrochampi

on for mushroom

comp

cooking organized by the
growers’ association. Most
of these are remarkably

complex restaurant dishes

rom an elegant

Basque tapa in a cocktail
glass to a sweet mushroom
ice cream-but there are also
a few simpler dishes with

| flavor. such as mush-

rooms stuffed with par-

unta de Comu-

nidades de Castilla-La

Mancha; www.jcem.es)

WINE
Nuestros Mejores Vinos.
La Guia (MMI1) (Our Best
Wines. The Guide. 2002}

Yet another wine gui

thinks at first glance=but
t}

¢, one

this one is genuinely difler-

ent, There are no pomnts o1
marks given for quality

there are no maps, there 1s

noe wine ady

book is designes

as a very
compact, boxed, bright red
hardback rather than a
weighty :j.l;«r:"ﬁ.agl-: Most

guide

important of all, t
is the result of independent
wine-sellers’ and somme

liers’ tastings lor the
professional purposes, with
T

simple and elegantly writ-

nts for each ol

len com

their 600 chosen wines.

One of the tasters is Custo-
dio Zamarra, legendary
sommelier of Zalacain

Spain’s first three-star

Michelin restaurant. The re-

guide with a classic look

but 2 modern feel-and

(TodoVine The
» Shon S.L
[

1@radovino.com)

RESTAURANT
GUIDES

Comer en torno a Madrid
(Eating Around Madrid). This
small paperback guide [ills a

useful gap by zoning in on

nts easily reached

kend trips

resraun

during day or wee
from Madrid. There are over

400 restaurants listed

rang-

ing from those which make
1

regular appearances in other

wmbler eateries

= (o]

PLiI¢
vich may be less well

rnawn excent to locals: Hiit
known except to locals, bul
nonetheless offer good popu-

e-lier star

lar cooking. A th

system indicates quality

Pais Aguilar; v.elpais-

u\ﬁ:u"h{l €5
La Guia de Nicolas (Nico-
las' Guide). This is the lirst
rant

ide

1 resta

edition ol

bhased on readers’ com-

lli('lll:—.:]‘;.‘-"l[t:!'\'

them-although

v 5,000 ol

lacks its

Own Inspecor

balance

system 1o

hat with a coherent,

unified view of quality. So
the strongest point of this
guide is not, perhaps, its
comments on cuisine, but it
does have a very useful
cross-indexing system based
on price, city zone, 1ype ol
‘.L'L'II"-KI:.E. speclalties, opening
hours, reservations policy,
open-air eating and live
shows. (Maxipress Comuni-
cacion _\.l--.

info@maxipress.net)

TRAVEL

Balnearios con Encanto
(Spas with Charm). The
third edition of this guide

has bee >d 10 in-

» Lhe new wave ol spas

that are appearing around
Spain (there are 61 here)
and it also now gives a de
tailed breakdown of the
types of water therapy of-
fered by each spa. The pho-
tos can help you choose be-
tween state-ol-the-art hi-tech

XUy Ol historic atmos-

ere-both are available

with a great range of prices

(El Pais Aguilar; www.elpais-
aguliares
Castillos con Encanto (Cas-

tles with Charm). Spain is

one of Europes great «

territortes thanks o tl

conquest. This new
presents a small selection
from the hundreds dotned

around the country—just

Since the XVIith century, our family has tended its lands
and pampered its vines with an unlimited faith. Each year
we hand pick the finest grapes when they are at the peak
of their maturity. With the most up-to-date vinification
techniques, new French oak casks, patience and the
experience from eleven generations we make our
COLECCION 125.

MIDEGAS JULEANC]

It is the soil, climate and enviable position of its more than
160 heciares of vineyards in the Ebro vall

itorio de Arinzano estate one of Spain’s fi

T

BODEGCASIULMANTC HRIEL
BE PADRLS A 111108 DESDF R AT
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Como quieras, cuando
guieras, donde gulieras

En la cocina de Sergi Arola

R — Y

Spanish Kitchen Confidential

wphy of rapidly rising (

unded owt |

s bi

an sk

chel Sergi

1
1 of his recipes, is perhaps
life tale of rock-and-roll
meeting Michelin-starred cuisine. The title, Como Quicras,

AT 1 sele

the closest one can come to a

Cuando Quieras, Donde Quieras (Anyway, Anvhow, Any-

where), says a lot in itself=it comes from a classic song by
band whose songs combined

The Who, the British sixties

working-class rebelliousness with native wit, as in the im-
mortal lyric. “I was born with a plastic spoon in nmy
mouth.” A good motto for Arola himself who, it turns out,

learned to eat well as a child with his granddad, wrned o

rock as a restless teenager and became a mod in Barcelona

Finally, aflter the break-up of his group The Kangeroos, he

andl

ithers words that it didnt matter what he did in life

¢ best in his [ield. Alter working
he spent ume with Ferran

after-hours in the nearby

provided he tried to be t

with Pierre Gagnaire in Paris,

Adria at El Bulli-deejay
town-and then seized the

chance ol running his own

La Broche, a small restaurant in uptown Madrid.

id off and the rest 1s history: La Broche, now in

sleek minimalist premises. has two Michelin stars. One

reason this book works well is its cinematic quality, with

snappy w film writer David Trueba, who manages

and kick of life in the kitchen, and the

[0 convey the |

oblique black and white reportage shots by Albert Bertran

Arola so clearly
d refuses to be drawn

sis. You're left to rea

Another reason the book appea

nowledges his debt to o

all of the

take the 42 recipes that ma
hook on il own merit. There are fashionable foams and

emulsion

Campo Viejo
Spain‘s favourite Rioja. “"“_"’:‘_ F o 2 o Rpusr Aty Sou

sheer ene leaps off the page

As the magazine

ng a second venture in Mia-

Como Quieras, Cuando Quieras, Donde Quieras. En

rto Beluran. Recipes

S.A wwwrbalibros.es)

PRODUCERS OF FINE WINES FROM THE CLASSIC REGIONS OF SPAIN

IOH | PN GO



lifty, chosen with an eye lor
their architectural interest
and the beauty of their set-
ting. As a result you may
find some of the best known
castles do not appear here,
especially those converted
into hotels, but this has al-
lowed space to include oth-
ers which are off the beaten
track. (Fl Pais Aguilar;
\\'h'\\..‘.[_t?dl.\'-iI_\_;:t”r.H.C.\"'

Guia de Espacios Natu-
rales. Andalucia (Guide 1o
Natural Spaces. Andalusia)
The interest of this series—
this is the third book pub-
lished, with the [irst two
covering Catalonia and Gali-
cia-lies in the texts on the
less well-known, smaller
protected areas ol country-
side that are not as estab-
lished as the large natural
parks. This is especially true
of Andalusia, where 17 per-
cent of the land area is pro-
tected in some way, although
the text is perhaps not quite
as informed as that of the
other hooks. (El Pais Aguilar;
www.elpais-aguilares)

Guia Total. Pirineo Catalin
{Complete Guide. The Cata-
lan Pyrenees). This is, indeed,
an admirably complete guide
for those who want to go
walking, cycling or simiply
driving around the eastern
Pyrenees, In-depth general
essays preface a selection ol
walking and driving routes—
with maps to accompany
them-and a listing of the
sights in towns and villages,
and the book ends with prac-
tical information on accom-
modation, shopping, eating
and nightlife. Essential read-
ing for travelers 1o an area
that is not otherwise well
covered in guides. (Grupo
Anava S.A.; www.anaya.es)

Guia Viva. Comer y Dormir
en Espana (Live Guide. Eat-
ing and Sleeping in Spain)
The accommodation and eal-
ing places listed here have
been picked for value rather
than simply for cheapness. In
this senise it gives a surpris-
ingly good spread ol econom-
ic places to stay as you travel
and it also covers everyday
restaurants where locals usu-
ally eat—often some of the
best kitchens, too. A large
team ol researchers has guar-
anteed comprehensive cover-
age of the country although
the information on sights is
just a guick résumé-you
would need a separate guide-
book to cover them. (Grupo
Andaya SA www.anaya.es)

EXTRA VIRGEN

OLIVE OIL
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Text
Carlos Tejero

Conferences, fairs, new restaurants, awards, star chefs, ... the
food world is buzzing just about everywhere, Spain included.

This section aims to reflect what’s going on within Spain itself

and events relevant to Spain elsewhere in the world.

madrid

CUMBRE INTERMNACIONAL

las grandes estrellas de |la gastronomia mundial en un acontecimientoc sin precedentes

Madr‘id Fusion is the
name of the First Inter-

national Gastronomy Meeting
to be held in the Spanish
capital on 21, 22 and 23 Jan-
uary 2003. Master demon-
strations will be given by
some of the world’s greatest
chels, such as Luisa Valazza
(Italy), Michel Bras {(France),
Heinz Winkler (Germany),
Tetsuya Wakuda (Jupan),
Charlie Trotter (United
States) and Ferran Adria
(Spain). Some of Spain’s most
renowned chefs will also be
participating (Carme Rus-
calleda, Juan Mari Arzak,
Santi Santamaria, Martin
Berasategui, Pedro Subi-
jana, Sergi Arola, Manuel
de la Osa, etc.). The organiz-
ers hope Madrid Fusion will
be "a magical place where
gastronomes can get to know

1 i 0 JANUARY-APRIL 2003 SPAIN GOURMETOLR

fusiodon

DE GASTRONCMIA

the most up-to-date culinary
techniques and the very latest
creations resulting from to-
day’s culture mix and chang-
ing eating habits in the
worlds most developed soci-
eties.” Talks and tasting ses-
sions will also be on the
program
www.madndfusion.net

Culture

his Foundation was set

up lour years ago with a
view Lo protecting and dis-
sermnatng the cultural her-
nage of San Millan de la Co-
golla, a small town in the
Rioja region. Not only is this
the location of the Benedic-
tine monasteries of Suso and
Yuso (from the Latin for “Up-
per” and “Lower”), but it is

also considered the cradle of

the Castilian language. It was
here that the monk Gonzalo
de Berceo wrote his famous
verse in the 13th century:

Quiero fer una prosa en roman
paladino

en cual suele el pueblo fablar a
sy vecine

ca non san 1an lerrada por fer

atro latino

bien valdra como creo un vaso
de bon vino.

A loose, modern-day transla-
tion might read as follows:

[ want to write in plain
language

The language that ordinary
people use

| don't know how to write in
Latin

But still 1 think 1 deserve a
glass of good wine.




The new portal offers a wide
range of topics related to
Spanish language and litera-
ture and the history of the
monasteries but, most impor-
tantly, it provides access to
some of the most valuable
books in the Yuso monastery
library: So far, however, only
150 of a total of 11,000 vol-
umes are available on line
www. [sanmillan.es

Wine

omontano is growing

Bodegas y Vinedos Olve-
na and Bodegas Sierra de
Guara are the latest wineries
to join the D.O. Somontano
(see Glossary on page 135)
This D.O. (in Huesca, north-
ern Spain) was set up in
1984 and quickly earned it-
sell a reputation for produc-
ing quality wines character-
ized—at least the reds-by the
personality of the Moristel
grape, a Spanish native vari-
ety Bodegas y Vinedos Olve-
na is based in Barbastro, capi-
tal of the Somontano district.
It has invested about six mil-
lion euros just in building its
winery. Bodegas Sierra de
Guara, after an investment of
three million euros, plans to
begin selling its wines early
next vear. One of the regions
most emblematic wineries,
Bodegas Enate, has present-
ed Merlot-Merlot 2000, a
wine that clearly expresses

varietal characteristics. Ac-
cording to the producers, “It
combines the strength of 99

with the charm of 08" (the
latter was a prizewinner in
the International Wine and
Spirit Competition of Lon-
don). The vinification process
allowed the fermenting grape
juices at 30°C (86°F) to soak
with the skins for one month.
This was followed by malo-
lactic fermentation in new
French oak barrels, and the
resulting wine was then aged
in the boutle for 16 months.
The label bears an original
design for Enate by artist
Frederic Amat.
www.dosomontano.com
www.enate es

Vili\'ino is the name of a
new portal set up by a
group of enthusiasts [rom the
Spanish province of Alava in
the Basque Country with the
idea of promoting Spanish
wines and wine culture. It of-
fers, amongst other services,
a winery search and a De-
nomination of Origin search,
wine sector news, weather in-
formation and links. But the
most unusual, innovative fea-
ture is its Design Studio in
which users can produce a
virtual design of their wine
bottles. It comprises a num-
ber of wools for choosing the
type of bottle (Bordeaux, Bur-
gundy, Rhine, etc.), capsule
color, label shape and even
the type of print to be used.
The program then shows a
three-dimensional model of
the design. This Web site is
only available in Spanish.
www.vitivino.com

antuario, a new Toro red.

The Toro Designation of
Origin is enjoying a period of
glory. Important bodegas
from other parts of Spain
have been investing in this re-
gion because of 1ts potential
for producing red wines. One
such is the Caballero group-
well-known for its sherries
and sherry brandies-which
has been casting its business
net outside El Puerto de Santa
Maria (Cadiz) in other wine-
preducing areas such as Rioja,
Rueda and Toro. After setting
up the Marqueés de Trun win-
ery in San Roman de Hornija
(Valladolid, northwest Spain),
it has now brought out its
Santuano wine, 4 '99 Crianza,
made exclusively [rom Tem-
pranillo grapes (known in
this part of Spain as Tinta de
Toro). The wine was aged in
new American oak barrels for
eight months, then for twelve
more in the bottle. A compa-
ny spokesman stated, “Har-
vesting took place early in the
morning, as Iresh grapes are
less likely to lead to unwant-
ed [ermentation and they in-
crease the polyphenol level
because of prior natural mac-
eration.”

Bcdegas Terras Gauda is
entering El Bierzo. This
renowned company from the
D.0O. Rias Baixas (in Galicia,
northwest Spain) has pur-
chased the Pittacum winery
in the neighboring D.O. Bier-
zo (in Ledn, also in northwest
Spain). The Galician compa-

ny, which paid out 1.2 mil-
lion euros, explained, “This
was not just a [inancial opera-
tion. We took our decision
because the Pittacum wines
have personality and quality.
and are produced by a team
that is dedicated to enhancing
the wine-growing tradition of
El Bierzo, avoiding industrial-
ized production.” The Bierzo
bodega has six hectares (15
acres) of vineyards over 50
years old growing Mencia
grapes.
www.terrasgauda.com

CaSIilIu Perelada, one ol
Spain’s most attractive

bodegas 1o visit, located in
the Ampurdan Denomination
ol Origin (in Girona, north-
easl Spain), has presented its
new range—Castillo Perelada
Ex Ex—in which the wines,
instead of receiving a name,
are given a number, that ol
their order of arrival on the
market. The idea is to create
exclusive wines having
umgue personalities because
they come [rom vineyards on
dilferent soils, growing differ-
ent varieties under different

X SOLIS

VAL

MOLOGIA
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conditions, etc. The wines are
produced in a special winery

in which “n I-vinilicauon

ke into account

processes’
all the dilferent growth para-

L'LI

meters. The owners deci
on starting a new range be-

s do not it

cause these win
into the traditional categories
of Crianza or Reserva (see

Glossary on page 135), which

are for more standard prod-
ucts. The first wine, obvious-
ly, is the Ex Ex 1, a "98 vin-
tage. It is a blend of Cabernet

Sauvi

n, Merlot and Gar-

al 24°C (75°F) and aged ir

French oal

harrel 14
barrels lor 24

months before blending. This

is a powerful wine, with a

high alcohol content (15.3

but, according to the bodega,

a .".'.IICL'LI, WILD

s j‘\'JII\'U‘i_\ b

p cherry color, great

aromatic complexity and
"Only 3,511

bottles were I.-'|'\’\i.!_1\'k".i. These

long altertaste

were carefully
dividually packed in wooden
baxes, as befits the special-
ness of this new wine

www perelada.com

\__T\;';m:u;i An electronic
"'V nose. This is the quest
ol researchers in the con-
densed matter physics de-

partment at the University ol
Vallz

id. In collaboration

the enological centers in

Castile-Leon and La Rioja

they are working on the Wine
Panel Test to find an electron-

ic instrument able

carry

out full organoleptic analysis

of wine in the same way that

1an can. “The idea is not

1o replace tasters,” says José

Antonio Saja, director of the
research department. “It is o
find a tool that will help and
nt the work of the

l

ow the product

compleme

expert who will always have

to decide on
should be used.” The project

IT'.'\'E\‘:‘-\"\ '.]"'

e participation ol

three Spanish wineries, two

rench ones and two Por-

Luguese ones, as well as an

n \\'IIIL‘II:"]‘i\']HQ equip-
ment ‘.:.iil‘LE:‘;lL‘lL“L’:.

I].\-!‘ ACA0S5.C15.Uuva.es

N.ﬂria 99 is the new or-
ganic wine placed on

the market by the (

winery Albet 1 Noya. Named
alter Nuria Noya, the mother

ol the owners, Josep Maria

and Antoni, itisared Ir

blend hitherto unknown in

Spain—Merlot as the main va-
d
Caladoc (a cross between
cha). Nei-

>r clarified nor stabilized,

riety, with Petit Syrah

Malbec and Gamn

> wine is aged in Allier oak
barrels for twelve months

The bode ) the

i ht‘!m‘.;

D.O. Penedes (in Catalonia,
in northeastern Spain) and is
a pioneer in Spain in the

duction of organic wines

wine since the turn ol

century, produced its first or-

ganic wine in 1980 ({
Danish importer) and has

been L-i.l-"lr.':_: 50 €ver since, un-

der the lead
Maria, who delines himsell as

LI vegelaran

an enthusi

Today all their products are

lling under the

control of the Catalonian

Council for Or Agricul

tural Production

www.albetinoya.com

\/ﬁ 7e all know Spain has
a long winemaking

tradition, but just how long

? No agreement has

exactly
eached on this. The
Project research team

at Vallad

niversitys
Centro de Estudios Vacceos

Federico de Wa

ve found the first s

wine consumption in the in-
terior of the Iberian Peninsu-
la, in the province of Val-

ladolid .-\t'\'nl'illllj_“ 1o studies

carried out on the remains of

ancient town of Pintia,
near Penaliel, the Vaccean

tribe that lived in pre-Roman

times around the Duero river

used to drink wine at funeral
banquets, as well as beer and

mead

This was proved by

Professor Jordi Juan Treserras

1 1
who analyzed the remains ol

glasses found in two Vaccean

lombs. However, it seems

that wine existed long belore
that in the arca of Jerez be-

cause two e presses ha

been found in the Phoenician
remains at Castillo de Dona

Blanca which date from the

7th century B.C. This would

conlirm the statement made

by the Greek geographer,
Strabo (1st century B.C.), in
his “Geographica” (Book 111)

that the first vines had been

introduced to Jerez by the

Phoenicians 1,100 years be-

fore the birth of Christ.

IT

www fyl.uva.es/personal/pintia

www.sherry.org/crvhisOl.himl

Food

| “he 14 producers of Cam-
L po Real table olives are

looking for endorsement of

their products. They have ap-

plied for recognition as a De-

nomina

n Especifica

(D.E.—see Gloss;

v on p.nl(
135) or, to use the E.U. term,

the Protected Geographic In-

dication. The oliv
Campo Real in the province
of Madrid

zanilla variety and are fla-

are of the Man-

vored with thyme, fennel,

oregano and garlic. They are
hand picked in the month of
October and carefully select-

ed 1o ensure that there are no

more than 240 unis P

They are then split, washed
in water for three or four
days to remove any bitter [la-
vor, then dressed. By Decem-
ber, when they have wurned
brown, they are considered
ready to eat. According to the

&

npo Real producers, their
product has plemy ol export
potential but they lirst need

to solve

the problem ol its

lity

ed keeping quality. The
National Instin

for Ao
10T AT~




food Research is currently
carrying oul research 1o im-
prove preservation so that the
olives will keep their original
texture and color for more
than six months, without the

use of preservatives.

panish fruit in Central

America. Since the mid-
dle ol the year 2002, the
markets of Costa Rica and
Guatemala have been offering

fresh Spanish [ruit such as

grapes, apples, peaches,
pears, nectarines, plums and
cherries. Previously, the au-
thorities of these countries
had refused impert permits
for Spanish fruits, on health

and hygiene grounds. Ac-

cording to the Sp:
istry of Agriculiure, Fishing
and Food, the Spanish fruit
will be welcomed because, in
spite of its high retail prices,
it is considered “sweeter”

than fruit from the U.S. or

Chile. The Ministry’s next
goal is to extend the range of
ts to include citrus

produ

fruits and vegerables

www.mapya.es

hupa Chups is 1o invest

19.7 million euros in
modernizing its Russian
plants. This Spanish multina-
tional, the world’s largest sell-
er of lollipops. expects to in-
crease the production
capacilty of its three lactories
in St. Petersburg, developing
new products and increasing
its distribution network “Not
only does Chupa Chups lead
the lollipop marker with a 90

percent share,” says its presi-

dent, Xabier Bernat, “but we
also produce and distribute
confectionery through our
subsidianes Zao Chock &
Rolls (industrial cakes) and
Zao Chupa Chups Kent
{chewing gum and soft
sweels).” Founded in 1958
by Enric Bernat, this compa-
ny has production facilities
not only in Spain and Russia
but also in France, Mexico,
Brazil and China. In 2001, its
sales exceeded 400 million
euros, of which 91 percent
were exports.

www.chupachups.com

pain is Furope’s lourth

largest producer of nat-
ural and mineral water with
a total of 3,846 million liters
(876 million gallons) packed
in 2001 . Iraly leads the mar-
ket with 8,
(1,925 million gallons), fol-

) million liters

lowed by Germany and
France. Spain’s growth, how-
ever, was the fastest, 11.1
percent up on the previous
year. The statistics also state
that, while Germany packs all
its natural water in glass bot-
tles, the ltalian, French and
Spanish producers prefer
plastic materials
www.aneabe.com

he Murcian chato, a
black breed of pig, of
which only 635 specimens
survived in 1999, seems 1o be
recovering from the threat ol
extinction. This is thanks to
the Integrated Center for
Agricultural Training and Ex-
perimentation (CIFEA) and
the Murcian Center for Agri-
cultural Research and Devel-
opment (CIDA). In the last
few years, these two institu-
tions have managed Lo
cross chato pigs with
Ibérico and York-
shire breeds, giving
rise Lo some pure
Murcian chatos. The
Murcian breed was
common in the
southeast of Spain
during the first half
of the 20th century
but was gradually re-

There are traditions
that are reinvented
year after year.

Bodegas Ramdn Bilbao, S. A.
Avda. de Santo Domingo, 34 - 26200 Haro (La Rioja)
Tfno: (941) 31 02 95 - Fax: (941) 31 08 32

www.bodegasramonbilbao.es
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EPENAS

4 rigen

placed by others that could
be fattened faster so were
cheaper to raise. The Murcian
chato can grow up to 250 kg

(113.4 pounds) i weight

and 85 cm (25.9 feet) in

height. Chato products were
5 I

presented during the Spanish

National Pig-Farming Week

held in Lorca (Murcia in the

south

ast of Spain) last Sep
tember.

www.uco.es/organiza/

departamentos/genetica/

serga/chato.him

Abroad

— pain was the protagonist

at the The Culinary Insti-
tute of Americas Worlds of
Flavor meeting held in Napa
Valley (California, USA) from
7 to 9 November. The event
included talks and demon-
strations by Spanish experts
and chets including Quim
Marqués (from the Barcelona
restaurant Suguet de I'Ami-
rall), Teodora Biurrun (from

the Pilar d'en Doro restaurant

in Menorca), Mariano Aznar

{from the Solera restaurant in
New York), Daniel Olivella
(from the B-44 Catalonian

restaurant in San Francisco,

California) and Maria José

Sevilla who is in charge of
Foods from Spain in London

(a center for the promotion of

Spanish agrifood products)

WWW. DTOC hef.com

Awards

Crisloba] Halffter, the
Spanish composer and

ICLor, has re-

orchestral co
ceived the Rioja 2002 Pres-

> Award. Thisis g

the D.O.Ca. Rioja Re ing

Council 1o "outstar

spective prolessional activi-
ties, help to exalt and
ain the values and cus-

toms of peoples with a wi

growing traditi The jury
st that Halffter was “a

composer charged with inspi-

ration, love and the need to
express himselfl and, at the

Same Lme, a connoeisseur and

WORLD

s

SPANISIT
L

Frave

lover of wine and wine cul-
ture, as shown by the fact
that one of his hobbies is the
cultvation of his own beaun-
ful vineyard.” In his speech,
the composer drew compar-
1sons between wine and mu-
sic. “Both are the [ruit of
man'’s acting on nature in his
search lor work well done,
and both are created 10 be
enjoyed n [nendship and n
company.” Halllter called for

an allernative society, "One

that is not based solely on
material goods. Music and
wine, sounds and llavors,
looking for what is exquisite

in both of these fields could

be a good start for creating a

new utopia.” Born in 1930,

this Madrid musician has
now joined the ranks of
(Nobel

prizewinner for Literature),

Camilo José C

Mario Vargas Llosa, Eduardo
Chillida and Placido Domin-
go who received this award

N previous editions




a has traditionally

1 some ol Spain’s
hest olive oils, This was con-
firmed in the awards for the
Best Spanish Extra Virgin
Olive Oils, Crop Year 2001-
2002, which are granted

every vear by the Spanish

Ministry of Agricultur
ing and Food. In the ¢:

for "Green, bhitter In

Olivare

award went

José de Lora (Este

en, sweet |

for "Gn

a Nue

the Coopert stra

Seniora de la Oliva (Gibraledn,

to Munoz Vera e Hijos

and lor "Ripe buity’

(Cabra, Cordoba). 130 sam-
ples were subjected first to
physical and chemical analy-

ses, then to assessment by the

Ministry’s official tasting pan-

el, The jury stressed the h

quality ol the oils presented

to the awsz because 66 of

the samples obtained t
score of 8 that was required
to reach the final

www.mapya.es
S“""“‘“ was .'.l"\‘ enjoye i
./ by the ARAEX expon

consortium (Rioja

Export Group) s group ol

nine small, family-run bode-

gas was declared the Best

Spanish Food Company in
2001 by
ol Agriculture, Fishing and

the Spanish Ministry

Food, in the export category.

Javier Ruiz Galarn
er of the consortium which
acts as a common export de-

partment [or all mine firms,

explained its achieveme
‘Our specialization and the

elforts made 1o international-

ize our wines, as well as our

10 pool the interests

1es lor the
purpose of promotion

ave turned us into

abro:
an example for many Spanish
companies.” ARAEX was set

up in 1993, with t

of the Spanish Insti

Foreign Trade (ICEX
Galarreta remembered, “Our
goal was to join forces 1o get

round the lack of resources

t prevented companies

from exporting individu

Since then, some of our

members have tr

production than

exports.” Nine ye

ARAEX now export

cent of its Crianza, Reserva

1 Reserva wines. An

example to |

VWW. araex. coln

I' ucio del Campo, from
the Meson La Cueva de

San Esteban (Segovia, in cen

tral Spain), has won the
Montecillo 8 :0lden Nose

award, This makes him Span-

ish Wine Waiter of the Year.
Runner S-up were Ralael Pérez
from Valencia and Pere Pal-
mada from Catalonia, who
came second and third re-

Candidates were

d 1o state the charac-

tenstics ol a wine serve

an opaque _s:l.i.-%:. us noth-

though

ing but their nose. A

ndred wine waiters

[ror over Spain entered

he competition, only ses

reached the finals. The win-

ner received a gold wine gob-

d by the famous

let de

Spanish pai

ter and sculptor,
Antonio Lapez. C ¢ same

3 . nlestan 1
asion, the contestants also

carried out a blind tasting

n to choose what they

{ 1 the be
considered o be the best

Spanish wines. The results

parkli
vée D.S. '97 by

wines were LL

Freixenet
(D.Q. Penedes); for white
wines, Enate 2001 (D.O
Somontano): lor roseés,

Sentorie de Sarria (D.O

Navarre); lor young reds,
Palacio Remondo 2000

(D.0.Ca. Rioj:

for lortified
wines, an Amontillado by

Garvey (D.O

sweel wines, Pedro Ximénez

Viejo h:\ Osbome (D.O

|L‘{t‘,. ]

Sp;lin Gourmetour has

been awarded the Prize

\
v

qués de Busianos 2002,

by the Spanish Academy of

Gastronomy and the Cofradia
de la Buena Mesa (Guild of
Fine Dining) for the promo-
tion of Spanish cuisine

T

second time our magazine re-

around world 5 is the

an award [rom this or-

cel
ganization. The first was in

1988, whe

eceved the

Special Prize for Gastrone

1%

Also honored this year were,

rs: Ande

among

garit

Aduriz (Mu Restaur

in the cate ol Best Chel

Luis Miguel Martin (El

Sumiller Restaurant), in the
ory of Best Somme
I c }1\}-_"1\' ]f S

no de Pedro

'
Subijana (Pedro Su

Dream), publi

al Everest, in tl
Publ

egory of Best Scientist in the

1 Nutr

Area \1|- i'\:i\ll Lon

Restaurante Sant Pau (own

by Carme Ruscalleda), for
Best Menu Design; Abraham
Garcia (Viridiana Restaurant),
with the Gastronomic
Celebrity award. Spain

Gourmetour has been pub-

lished since 1986 by

Spanish Institute [or Foreign

Trade (ICEX), promoting of
B

es [rom Spain, as

food and wi

tronomy and

1e magazine is pub-

culture

lished every four mor

four languages: Engl

French, German and Spanish

Next year, an online version
i

will be also available on the

Internet

TOUIMEeLOUr,.COm

WWW.sD




Food
Products

Cheese
Producers

D.O. Picon Bejes-Tresviso
D.0. Quesucos de Liébana

Source: For information on
producers of these D.O
cheeses, please contact:
Oficina de Calidad Alimenta-
ria (ODECA)

Tel: (34) 942 269 855

Fax: (34) 942 269 856
odeca@odeca.es

Wines

Bodegas mentioned in the
article

Alvear

Tel: (34) 957 650 100

Fax: (34) 957 650 135
www.alvear.es

Bodegas de Crianza Castilla
La Vieja

Tel; (34) OB3 BO6E 116

1. Quesera Cuquerella, S L. Fax: (34) 683 868 432
www.palaciodebornos.com
Ctra. de Toledo, s/n

13420 Malagon (Ciudad Real) ESPANA Bodegas Enrique Mendoza
Tel.: (34) 926 266 410 Fax: (34) 926 266 413 Tel/fax: (34) 965 888 639
www.rocinante.es bodegas-mendoza@
rocinante@manchanet.es bodegasmendoza.com
Bodegas Hnos. Pérez
Pascuas

Tel: (34) 947 530 100

Fax: (34) 947 530 002
WWW, Perezpascuas.com
Bodegas Maitinez Bujunda
Tel: (34) 945 622 188

Fax: (34) 945 622 111
www.martinezbujanda.com
Bodegas Piqueras

Tel: (34) 967 341 482

Fax: (34) 967 345 480
www.bodegaspiqueras.es

Bodegas Castaino
Tel: (34) 968 791 115
Fax: (34) 968 791 900

The following list includes a
F PNONRE L IREES www.bodegascastano.com

selection of exporters. It is

not intended as a compre- Gramona

hensive guide and, lor space fel: (34) 938 910 113
reasons, we cannot list all the Fax: (34) 938 183 284
companies devoted 1o export WWW.RIAROna. comn

of the featured products. The Vinos Sanz

information included is sup- Tel: (34) 983 868 100
plied by the individual Fax: (34) 983 868 117
SOUrces. \'IHUS‘,“.\&\IE@JV'i]'lU‘.;»:i‘JI'l:.CL‘ﬂn
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Aceites Borges Pont, S.A.
Tel: (34) 973 501 212
Fax: (34) 973 500 060
fhalcells@borges.es
www.acelleshorges.es
Page: 122

Aceites del Sur, S.A.
Tel: (34) 954 690 200
Fax: (34) 954 690 450
laespanola®@acesur.com
WWW.ACesur.com

Page: 10

Aceites Ybarra, S.A.
Tel: (34) 955 675 060
Fax: (34) 954 722 B96
marketing@ybarra.es
www.ybarra.es

Page: 126

Allied Domecq Espana
Tel: (34) 956 151 500
Fax: (34) 956 342 601
jerez@domecq.es
www.domecq.es

Page: 125

Angel Camacho, S.A.
(Fragata)

Tel: (34) 955 854 700
Fax: (34) 955 850 145
info@acamacho.com
www.acamacho.com
Page: 121

Araex-Rioja Alavesa Export
Group

Tel: (34) 945 141 800
Fax: (34) 945 143 156
araex@araex.com
WWW.Araex.com

Page: Back cover
Bodegas Altanza

Tel: (34) 941 450 860
Fax: (34) 941 450 804
ervigio@bodegasaltanza.com
www.bodegasaltanza.com
Page: 9

Bodegas Chivite, S.A.
Tel: (34) 948 811 000
Fax: (34) 948 811 407
bodegas@chivite.com
www.bodegaschivite.com
Page: 107

Bodegas Franco Espanolas
Tel: (34) 941 231 300

Fax: (34) 941 262 948
francoespanolas@
francoespanolas.com

www. [rancoespanolas.com
Page: 123

Bodegas Palacio de la Vega
(PR Larios, S.A.)

Tel: (34) 913 683 149

Fax: (34) 914 076 824
Ischun@prlarios.es

Page: 133

Bodegas y Bebidas, S.A.
(Campo Viejo)

Tel: (34) 943 445 700
Fax: (34) 943 445 292
expont@byb.es
www.byb.es

Page: 108

C de A (Comercializadora
de Productos Andaluces)
Tel: (34) 954 280 227

Fax: (34) 954 282 352
cdea@cdea.es

www.cdea.es

Page: +

C.R.D.O. Valdepenas

Tel: (34) 926 322 788

Fax: (34) 926 321 054
C.R.D.O.valdepenas@
teleflonica.net

Page: 114

CASI (Cooperativa Agricola
San Isidro)

Tel: (34) 950 626 019

Fax: (34) 950 626 019
correo@casi.es
Wwww.casl.es

Page: 7

Cevenasa (Daniza)

Tel: (34) 948 713 970
Fax: (34) 948 713 971
cevenasaexp@meganet.es
www, fiab es/cevenasa
Page: 106

Compania Envasadora
Loreto, S.A.

Tel: (34) 954 113 825
Fax: (34) 955 711 056
info@cenlo.com
www.eenlo.com

Page: 124

Conservas Artesanas Rosara,

S.A.

Tel: (34) 902 304 010
Fax: (34) 948 690 301
WWW.I0SAra.com

Page: 127

EJ. Sanchez Sucesores, S.A.
Tel: (34) 950 364 038
Fax: (34) 950 364 422
fisanchezsa@Ilarural.es
wwiw.[jsanchez.com
Page: Inside back cover

Federico Paternina, S.A.
Tel: (34) 941 310 550
Fax: (34) 941 312778
paternina@paternina.com
www.paternina.com
Page: 130

Freixenet, S.A.

Tel: (34) 938 917 006
Fax: (34) 938 183 611
www. freixenet.es

Page: 5

Gonzilez Byass, S.A.
(Tio Pepe)

Tel: (34) 956 357 000
Fax: (34) 956 357 040
ilopez@gonzalezbyass.es
www.gonzalezbyass.es
Page: Inside [ront cover
Grupo Gourmels

Tel: (34) 915 480 651
Fax: (34) 915 487 133
jram@gourmets.net
Www.gourmels.net

Page: 120

Grupo Zamora

Tel: (34) 968 510 200
Fax: (34) 968 510 654
www licor43.com

Page: 113

Hacienda Queiles

Tel: (34) 948 410 650
Fax: (34) 948 412 200
haciendaqueiles@terra.com
Page: 109

Industrial Quesera
Cuquerella -
Tel: (34) 926 266 410
Fax: (34) 926 266 413
rocinante@manchanet.es
www.rocinante.es

Page: 116

Junta de Extremadura
Consejeria de Economia,
Industria y Comercio

Tel: (34) 924 010 859
Fax: (34) 924 010 847
WWW.juntaex.es

Page: 131

Masia Vallformosa, S.A.
Tel: (34) 938 978 286
Fax: (34) 938 978 355
valllormosa@yallformosa.es
wwiw.valllormosa.es

Page: 119

Moreno, S.A.

Tel: (34) 957 767 605
Fax: (34) 957 279 907
moreno@morenosa.com
www.hispanoliva.com
Page: 128

Mueloliva, S.L.

Tel: (34) 957 540 147
Fax: (34) 957 700 260
exportacion@mueloliva.es
www.mueloliva.es

Page: 132

Proaliment — Jestis Navarro,
S.A. (Carmencita)

Tel: (34) 965 600 150
Fax: (34) 965 604 796
export@carmencita.com
www,proaliment.com
Page: 8

Rafael Salgado, S.A.

Tel: (34) 916 667 875
Fax: (34) 916 666 218
export@rafaelsalgado.com
www rafaelsalgado.com
Page: 134
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If you would like to know
more about any subject
dealt with in this maga-
zine, except for tourist in-
formation, please write to
the Economic and Com-
mercial Offices at the Em-
bassies of Spain, marking
the envelope Rel: Spain
Gourmetour.

AUSTRALIA

Edgeclilf Centre, suite 408
203 New South Head Road
Edgeclill NSW 2027
Sydney

Tel: (2) 93 62 42 12/3/4
Fax: (2)93 62 40 57
buzon.oficial@sidney.
ofcomes.mcx.es

CANADA

55, Bloor St West, suite 1204
Toronto-Ontario, M4W 1A5
Tel- (416) 967 04 88

Fax: (416) 968 95 47
buzon.oficial@toronto.
olcomes.mex.es

CHINA

14, Liang Ma He Nanlu,
2-2-2

100600 Beijing

Tel: (10) 63 32 20 72/31 03
Fax: (10) 65 32 11 28
buzon.oficial@pekin.
ofcomes. mex.es

25 Floor, Westgate Mall
1038 Nanjing Xi Road
200041 Shanghai

Tel: (21) 62 17 26 20/10
Fax: (21) 62 67 77 50
buzon.oficial@shanghai
ofcomes.mex.es

DENMARK

Vesterbrogade 10, 37

1620 Copenhagen V

Tel: (33) 31 22 10

Fax: (33) 21 3390

buzon oficial@copenhague.
ofcomes. mex.es

HONG KONG

2004 Tower One.

Lippo Centre

89 Queensway Admiralty
Hong Kong

Tel: (852) 25 21 74 33
Fax: (852) 28 45 34 48
buzon.oficial@hongkong.
ofcomes.mex.es
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IRELAND

35, Molesworth Street
Dublin 2

Tel: (1) 661 63 1)
Fax: (1) 661 01 11
buzon.oficial@dublin.
ofcomes mex es

ITALY

Via del Vecchio
Palitecnico, 3-16
20121 Milan

Tel: (2) 78 14 00
Fax: (2) 78 14 14
buzon.oficial@milan.
ofcomes.mex.cs

JAPAN

Sanbancho KS Bldg..
3F|. 2 Sanbancho,
Chiyoda-Ku

Tokyo 102-0075

Tel: (3) 3222 3555
Fax: (3) 32 22 35 50
buzon.olicial@okio.
ofcomes.mex.es

MALAYSIA

20th Floor. Menara Boustead
69, Jalan Raja Chulan

50200 Kuala Lumpur

PO. Boex 11856

50760 Kuala Lumpur

Tel: (3) 2148 73 00/05

Fax: {3) 2141 50 06
buzon.oficial@kualalumpur
ofcomes.mecx.es

NETHERLANDS

Burg. Patijnlaan, 67

2585 The Hague

Tel: (70) 364 31 66/345 13 13
Fax: (70) 360 82 74
buzon.oficial@lahaya.
ofcomes. mex.es

NORWAY

Karl Johansgate, 18¢
0159 Qslo

Tel: (23) 31 06 80/83
Fax: (23) 31 06 86
buzon.oficial@oslo
ofcomes mcx.es

SINGAPORE

7. Temasek Boulevard
19-03 Suntec Tower One
038987 Singapore

Tel: (63) 732 97 88/89
Fax: (63) 732 97 80
buzon.oficial@singapur
ofcomes. mex.es

SWEDEN

Sergels Torg, 12

111-57 Stockholm

Tel. (B) 2% GG 10

Fax: (8) 20 88 92
buzon.oficial@estocolmo.
olcomes.mex es

UNITED KINGDOM
66 Chiltern Street
Floors 2-3

WIU 4LS London

Tel: (20) 7467 23 30
Fax: (20) 7487 55 86-
72 24 64 09

buzon oficial@londres.
ofcomes.mex.c3

UNITED STATES

405 Lexington Av Floor 44
New York, NY 10174-4497
Tel: (212) 661 49 539/60
Fax: (212)972 24 94
buzon oficial@nuevayork.
ofcomes. mex.es

For tourist information,
contact your nearest
Tourist Office of Spain

CANADA

2 Bloor Street West

Suite 3402

Toronto, Ontario M4W 3E2
Tel: (416) 961 31 31/40 79
Fax: (416) 961 19 92
toronto@tourspain.es
WWW.LOUrspain.loronto.on.ca

CHINA

Sanlitun Lu. 9

100600 Beijing

Tel: (10) 65 32 36 29
Fax: (10) 65 32 34 01
embespcn@mail. mae.es

DENMARK

NY Ostergade 34,1

1101 Copenhagen K

Tel: (45) 33 18 66 30
Fax: (45) 33158365
copenhague@tourspain.es
www.spanien-turist.dk

ITALY

Via Broletto, 30

20121 Milan

Tel: (2) 7200 46 17
Fax: (2) 720043 18
milan@tourspain.es
www.turismospagnolo.it



Via del Mortaro, 19
Interno 5

00187 Rome

Tel: (6) 678 31 06

Fax: (6) 679 82 72
roma@tourspain.es

www turismospagnolo.it

JAPAN

Daini Toranomon
Denki NL’L‘.:.

6F-3-1-10 Toranomon
Minato-Ku, Tokyo 105
Tel: (3) 34 32 61 41/42
Fax: (3) 34 32 61 44
twokio@tourspain.es
waww.spaintour.com
NETHERLANDS

Laan van Meerdervoot, 8 A

2517 The Hague

Tel: (70) 346 59 00

Fax: (70) 364 98 59

lahaya@toursp
www spaansverkeersburo.nl

NORWAY
Kronprinsensgate, 3
\I]J_ﬁil Oslo

Tel (47) 22 83 4092
Fax: (47) 2283 19 22
oslo@tourspain.es

wWww lou rspain-no.org

SINGAPORE

541 Orchard Road # 09-04
Liat Tower

238881 Singapore

fel: (65) 737 3008

Fax: (65) 73731 73

singapore@tourspain.es

SWEDEN
Stureplan, 6

114 35 Stockholms
Tel: (8) 611 19 92
Fax; (B) 611 44 07

estocolmo@rourspain.es

UNITED KINGDOM
Manchester Square, 22-23
W1U 3PX London

Tel: (20) 7486 80 77

Fax: (20) 7486 80 34
londres@tourspain es

www.uk. tour spam.es

UNITED STATES

Water Tower Place,

Suite 915 East

845 North Michigan Avenue
Chicago, IL 60611

Tel: (312) 642 19 92

Fax: (312)642 98 17

chicago@tourspain.es

8383 Wilshire Blvd
Suite 960

Beverly Hills, CA 90211
Tel: (323) 658 71 95
Fax: (323) 658 10 61
losangeles@tourspain.es
1221 Brickell Avenue
Miami, FL 33131

Tel: (303) 358 19 92
Fax: (305) 358 82 23
miami@tourspain.es

666 Fifth Avenue, 35th floor
New York, NY 10103

Tel: (212) 26588 22

Fax: (212) 265 88 64
nuevayork@tourspain.es
www.okspain.org

PARADOR CENTRAL
BOOKING OFFICE
Requena, 3

28013 MADRID

Tel: (34) 915 166 666
Fax: (34) 915 166 657/58

www parador.es

Vallformosa

| www. vallformoa.es
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CLUB DE GOURMETS
INTERNATIONAL FAIR

=i MADRID, MARCH 31, APRIL,1, 2 AND 3, 2003
§ PABELLONES DE CRISTAL Y LA PIPA . RECINTO FERIAL CASA DE CAMPO

salon@gourmets.net www.gourmets.net salon1f@gourmets.net
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Para mas informacion péngase en contacto con

Q.
Please visit our WEB Site 2791 Circleport U v 2502 Walden Woods Driv
415 - Visite nuestra pagina WEB Erlanger, KY 41018 U S. \ 1 Fl. 35 Smn s :'\
Tt.: 34/ 547 IIIJ Fa . http:/iwww.acamacho.com Phone: 1/606-371 1166 | Pho 1/813-305 4534
e-m r|l info#acamacho.com Fax: 1/606-371 0937 8 Fax: 1, STZ’;-"’-'.:"R 4545




AN OIL SO GOOD
SOME PEOPLE
EVEN DRINK IT.

They’re the Borges tasters. A group of experts who drink
15 millilitres of the finest olive oil every day, so you can
eat it when its flavour and bouquet are just right. The
scrutiny by finely-honed senses that is brought to bear
on Borges Extra Virgin guarantees not only its quality,

but that its flavour will always be the same: an intense

but smooth, fresh flavour, with a fruity bouquet. A
different flavour that makes it one of the finest oils in

the world.

EXTRA
ORIGIN Outstanding land -the northeast region of Spain VIRGIN
with its ideal microclimate and unique soil components- OLIVE
the finest olives ARBEQUINA, HOJIBLANCA and 1L

PICUAL varieties, make Borges Extra Virgin the oil it is.

PRODUCTION After a single pressing in the silent
cellars which remain at the same temperature for 12
months of the year, virgin oil, with all the unique flavour

of the first pressing is stored. More than virgin,

Extra Virgin.

From the first pressing, the first oil.

ACEITES BORGES PONT, S.A. Avda. J. Trepat s/n. - 25300 Tdrrega (SPAIN)
E-mail: abp.export@borges.es htip:/www.aceitesborges.es
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NARCOS CTTZARAT

Avda. Cabo Noval, 2 26006-LOGRONO (ESPANA) - Tfno: 34-41-25 13 00 Fax: 34-41-26 29 48
http://Awww.francoespanolas.com




Joreto

——|
a premium look for the finest Spanish Olives,
Olive Oils and other Mediterranean Specialty items

L
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Ctla. SevillasHuelva, kin, 14, 41807 Espartinas {Seville) Spain 5330 Highway 98 North., Lakeland, Fl. 33809 U.S.A.
Tf - 34/95.4113825 Fax: 34/95.5711024 a-mail: info@cenlo com TF * 1/B63.816 7455 Eawx: 1/8631.816 7704 e-mail: SGCI oreto@anl com
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Ybarra extra virgin olive oil, healthy by nature.

Olive oil from Spain ~ R@=1' Vd: T}

— SINCE 1842 —

ACEITES YBARRA 5.A. Seville (SPAIN) / TIfno. +34 95 567 50 60 Fax +34 95 566 07 77 / e-mail: exportacion@ybarra.es / Web: ww w. ybarra.es



IDEAL FOR ACCOMPANYING MEAT, FISH, PASTA, RICE DISHES, ETC...;
MADE FROM NATURAL PRODUCTS.

- Tomato Sauce
D et " . =

-"P 1‘?"1”0 P epper Sauce Conservas Artesanas Rosara, s.1.
- Wild Mushroom Sauce Poligono industrial

e ' . Teléfono:(948) 69 04 30
- Biscay Style Sauce Fax: (948) 69 03 01
- Spicy Peppered Sausage Meat 31261 ANDOSILLA (Navarra)

http://www.rosara.com




MUSA OLIVE O1L

The work of three
generations and
more than
60 years of
history are
concentrated in
MUSA olive oil

EXTRA VIRGIN

OLIVE
OIL

Contents: 500 ml. (17 fl.oz.]

h _._--—-‘—--"’_\4.

MORENO, S.A.

Fuente de la Salud, 2 » Cdrdoba (Spain)
Tel.: 34 957 76 76 05 » Fax: 34 957 27 99 07
E- Mail: moreno@morenosa.com
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Nothing ever happens in Rioja, not even :
the discovery of America, as random as it was.

It's been over five hundred years since Christopher Columbus came back with the news. It would change the face of Old Europe forever, but it did not keep those of us in
Rioja from continuing our work. This privileged region in the North of Spain has been making wine for over ZOOOM The climate, the earth, and the local grape (Tempranillo)
seem to have been created for the sole purpose of producing some of the best wines in the world. It's not that we live in isolation. It's just that in our world the most important
things have to do with the harvesting of grapes and the aging and bottling of wine. Each bottle with the Ricja Qualified Denomination of Origin label comes from a place
where all you hear is silence and nothing ever happens. Though we have to admit that Christopher’s discovery did give us the best wood ever for aging wine: American oak,

Where nothing happens but wine.
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FEDERICO PATERNINA S.A.
Avda. Santo Domingo, 11 26200 - HARO La Rioja (ESPANA) - Tfno: 34-41-31 05 50 Fax: 34-41-31 27 78 http://www.patemina.com




Almentos de
Extremaidura

Conseeriade | JUNTA DE EXTREMADURA

Economia. Industria v Comercio



VT

Ramdn y Cajal, 85. Priego de Cordoba. 14800.Cérdoba-Spain

THn.: +34 957 02 72 00 www.mueloliva.es



passion for wines
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PALACIO pE LA VEGE

_RIANZAS
997
NAVARRA

N DEORIGEN SIS,

NAVARRA - ESPANASH

Re IDg CT OF F.l'ﬁ“c'

- PALACIO pE LA VEGA

Bodegas Palacio de La Vega, Condesa de La Vega s/n
31263 Dicastillo - Navarra - Spain
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RAFAELSALGADO'
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RAFAEL SALGADO, S.A.
C/ Fundicidn, 6 - Pollg. Ind. Santa Ana
28529 Rivas - (Madrid)
Tel.: 34 91 666 78 75 - Fax: 34 91 666 62 18
E-mail: export@rafaelsalgado.com
hitpi/fwww.rafaslsalgado.com
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Wine Aging Terms

Crianza. This term is reserved for wines
aged in the wood and bottle [or at least
two years, six months of which must be
in oak casks (Note: In several regions the
minimum time in cask is 12 months.)

Reserva. There are two types of standard
for the use of this designation. Red wines
must age for a minimum of 36 months in
the wood and bottle, at least 12 of them
in oak casks.

For rosé and white wines, the minimum
period is 24 months, six of them in oak
casks

Gran Reserva. This term 1s used exclu-
sively for red and claret wines that have
aged for at least 24 months in oak casks
followed by at least 36 months in the
bottle. For white and rosé wines, the
minimum period is 48 months of which
a minimum of six months must be in the
wood.

Notes:

1. Many Denominations insist that the
oak casks must be no more than 225
liters, however, national legislation
allows oak casks up 10 1,000 liters.

2. Wines are often kept in vats for a few
months prior to aging in casks, so the
arithmetic varies for each one.

3. Many bodegas age their wines for more
than the supulated minimum periods.

Sherry

The aging system [or sherry is the solera
system, which is made up of a number of
stages through which the younger wines
pass, acquiring the characteristics of the
older wines, thus ensuring the continuity
ol style. The butts (oak casks ol 500
liters each) in the earlier stages are
known as criaderas, and the last and
oldest butis in the system are the solera
stage from which the wine is taken for
boutling. The solera stage is topped up
from the next oldest stage (the first and
oldest criadera) and that in turn is
topped up from the next oldest. There is
no stipulated number of stages, but four
to six would be the average. No more
than thirty percent of the wine may be
removed from the solera in any one year.

Cava

This is the Denomination of Origin for
sparkling wines produced by the tradi-
tional method, that is to say, that the sec-
ondary fermentation takes place in the
same bottle in which it is sold. The cava
demarcated region is in several zones, the
most important of which is Catalonia.
The others are Aragon, Navarre,

La Rioja, Castile-Leon, Extremadura and
Valencia. The Cava Denomination should

not be confused with other denomina-
tions that might be associated with the
provinces in which cava is produced. The
minimum aging period for cava wines is
nine months in the boule, though many
spend between 18 months and three
years, and a few up to five years.

Denominacion de
Origen (D.O.)

Denomination of Origin is an official
designation covering products whose
raw materials are produced and manu-
factured within a specific geographical
area, and which have distinctive qualities
and characteristics due, mainly, 1o the
n:l'lur:ﬂ cnvironment, Inanu{ﬂcturt‘. Ellld
aging methods.

Denominacion de
Origen Calificada
(D.O.Ca.)

A “Denominacion de Origen Calificada”
(D.0.Ca.) is a Denomination of Origin
that fulfills the strictest requirements,
among which should be highlighted the
following;

The price of the grapes used in wine-
making must be greater than 200% of
the national average price.

Only wines bottled exclusively at the
original wineries will be sold.

Al least 90% of the vineyard dedicated to
winemaking must be inscribed in the
registry of Denomination vines; and in
the registry ol winenes, 1t must be stipu-
lated thart these carry out at least 90% of
the wine production within the geo-
graphical unit.

Quality control of the vines must be car-
ried out by the regulating council, batch
by batch and with a volume less than or
equal to 1000 hectoliters per batch,

At present, there are two D.O.Ca. for
wine in Spain: the Rioja D.O.Ca. and the
Priorato D.O.Ca.

Denominacion
Especifica (D.E)

The Specilic Denomination covers prod-
ucts characterized by a relation to their
geographical setting, with the use of cer-
tain raw materials, a determined method
of production and/or manufacture, but
differs from a D.O. in that these three fac-
tors do not necessarily have Lo coincide.
D.E. corresponds to the PG.L (Protected
Geographic Indication)} on European level.
Each D.O. or D.E. is managed by a
Consejo Regulador (C.R.) or regulating
council, which sees to the enforcement
of the regulations.
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Reproduction of articles and
photographs:

The anticles published in Spain
Gourmetour can be reprinted with
permisston [rom the editonial office
in Madrid or [rom the nearest
Economic and Commercial Office
a1 the Embassy of Spain (see page
118). Simularly, copies of photos
published in the magazine and
credited with ICEX, except for the
caver, can be made available for use
with arucles from Spatn Gourmetour
or to accompany other articles, as
long as they deal with Spain or
spanish products,

Cover
Juan Manuel Sanz/ICEX

Contents

p. 2 Tova Legido/ICEX

p. 3 top to bottom: Valles del Es-
1a/ICEX,; Heinz Hebeisen/1CEX;
Carlos Navajas/ICEX; Rosa
Munoz/ICEX; Juan Manuel
Sanz/ICEX

Delicatessen Suite

p. 13-25 Mliustration: Javier Zabala
p. 15-16 Chns Taylor/ICEX

p. 18-19 Thomas Apol/ICEX

p. 21-22 lonas Kaltenbach

p. 24-25 Didier Bauwaens/TCEX

Wine Families
p. 26-42 Rosa Muioz/ICEX

Celebration of Food

p. 44 Mattas Costa/ICEXN

p. 45 Heinz Hebeisen/ICEX

p. 46-50 Matias Costa/ICEX

p. 52-537 Heinz Heheisen/1CEX

Big Cheese, Little
Chegse

p. 58-39 Juan Manuel Sanz/ICEX
p. 60 Lowsa Garniet/1CEX

p. 61 Angel Araujo/Sobremesa

p. 62 Angel Araujo/Sobremesa
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P 63 top: LA Jomin
Garcia/Museo Einografice de
Cantabria/Archive de Docu-
mentacion Grafica, bottom:

E. Bustamante/ Musco
Etnografico de Cantabria/Archivo
de Documentacion Grafica

p. 64-65 Juan Manuel Sanz/ICEN
p. 65 bottom: E. Bustamante/
Museo Etnogralico de
Cantabria/Archive de Docu-
mentacion Grafica

p. 66 Angel Araujo/Sobremesa

p. 67 Louisa Garier

p. 68 Zacarias Puente/ICEX

p. 69 Louisa Garnier

p- 71 lefi: Angel Araujo/So-
bremesa, right: Juan Manuel
Sanz/ICEX

Natural Beef For
Gourmeis

p: 72-73 Miguel Sanchez and
Puri Lozano/ICEX
p. 74-79 Valles del Esla/ICEX

El Bullihotel Hacienda
Benazuza

p. 80 Carlos Navinas/ICEX

p- 81 El BullihoteVICEX

p- 82 El Bullihotel/Internet

p. 83-84 Carlos Navajas/ICEX
p- 85 left: El BullihoteICEX,;
center:; Fl Bullihotel/Tniernet:
right: Carlos Navajas/ICEX

p. 86 El BullihoteICEX

p. 87 Carlos Navajas/ICEX
p. 88 Noriko lida/ICEX

Recipes
p 89-99 Toya Legido/ICEX

21st-Century Quixotes
p. 100-103 Matfas Costa/ICEX

Foodie's Comer

p. 110 Madnd Fusion

p. 111 top: Miguel Sanchez and
Puri Lozano/ICEX: bottom from
lelt 1o night. Enate, Vitivino,
Castillo Perelada

p. 112 top: Albet i Noya; bouom:
ICEX

p 113 Chupa Chups

p- 114 Culinary Institute of
America; C.R.D.0O.Ca. Rioja

p. 115 ICEX

Erratum

In the last 1ssue of Spain
Gowrmetour No. 56, “Deli-
catessen Suite”, on page 19,
we wrongly published a
photo of Lafayette Gourmet
together with the text abow
la Grande Epicerie de Paris
and viceversa,
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The products of La Pedriza are fruits of a unique nature,
that of the south of Spain. Selected one by one and
enriched in the purest tradition of the M lediterranean.

Specially made for those who wish to enjoy the best

of a thousand years of a cuisine which is conquering

consumers all over the world.

Produced F. J. SANCHEZ SUCESORES, S.A. Speccialists in

v

; C/ Campanario - Apartado Postal n® 4 - 04270 Sorbas (Almeria) Spain. e Voo (V)
Tel: 34.950.364038 - 34.950.364060 - Fax: 34.950.364422 - Telex: 75337 fjsf e C‘?"'“‘j’ éé" Od
E-mail: fjsanchezsa@larural.es GIG @ tres




' OF OUR MASTERPIECES

OF RIOJA ALAVESA: The Best
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www . spanishfinewines com

RESERVA
1994

D.O. RIAS BAIXAS.
PAZO DE SENORANS S.L.

D.O. TORO.
SOBRENO S.A.

JULIAN
MADRID

BODEGAS PRIMICIA

ARAEX

ARAEX - Rioja Alavesa Export Group, ALE. Dato38 01005 VITORIA-SPAIN
34 945150588 / Direct Fax:+34 945143156 +34 945158283 Www.araex.com

SPANISH FINE WINES

SPANISH FINE WINES S.L. C/Dato 38 01005 VITORIA-SPAIN
ARAEX & SPANISH FINE WINES: fel: +34 945150589 Fax: +34 945158283 +34 945 143156
www.spanishfinewines.com

e Only Spanish Group of Independent Wineries
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